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Plain  and  Artistic  Cookery. 


PREFACE  TO  4th.  EDITION. 


bringing  this  little  book  out  for  distribution 
amongst  my  Audiences  in  public  lecturing, . 

private  classes,  &c.,  &c.,  I have  endeavoured 

/■ 

to  make  the  recipes  practical,  and  both  plain  and  artistic, 
so  that  they  come  within  the  means  of  all  Classes. 


I would  draw  special  attention  to  the  recipes 
marked  through  the  book,  as  having  gained  Medals  at 
the  London  Universal  Cookery  and  Food  Exhibitions  of 
1893-5-6-7-9. 

The  gaining  of  these  medals  has  of  course  added 
value  to  the  recipes,  some  of  which  have  since  been  sold 
at  7,6  each,  I have  included  them  in  this  book,  hoping 
they  will  make  it  more  attractive. 

At  the  end  of  several  of  the  recipes,  one  or  two 
other  ways  of  varying  the  same  dish  are  given,  thereby 
really  making  a greater  number  of  Dishes  and  still  having 
the  advantage  of  a clear  neat  little  book,  at  a small  cost. 


The  Indian  Dishes  are  a special  feature  in  this 
book;  having  lived  many  years  in  India,  I have  the 
genuine  recipes,  which  I trust  may  be  appreciated  by 
the  many  Anglo-Indians  now  in  this  Country. 

A.  BALL. 

2 Lawn  Villas, 

William  Street, 

Herne  Bay, 

Kent. 


UNIVtkbiH 

library 

LEEDS 


Plain  and  Artistic  Cookery. 


INDEX. 


STOCK — page- 

White  Stock  ...  ...  I 

Brown  Stock  ...  ...  2 

SOUP— 

Bone  Soup  ..  ...  2 

Milk  Soup  ...  ...  2 

Lentil  Soup  ...  ...  3 

Vegetable  Soup  ...  4 

TASTY  SOUPS— 

Lobster  Bisque  ...  4 

Mutton  Broth  ...  ...  5 

Tomato  Soup  ...  ...  5 

Shin  of  Beef  Soup  ...  6 

Julienne  Soup  ...  ...  6 

Mock  Turtle  Soup  (Indian)  7 
Green  Pea  Soup  ...  7 

FISH— 

Boiled  Fish  ...  ...  8 

Fried  Fish  ...  ...  9 

Baked  Fish  ...  ...  9 

Steamed  Fish  ...  ...  g 

Curried  Fish  ...  ...  9 

ENTREES  (Cheap)— 

Rissoles  of  Fish,  Game  or 

Meat  ...  ...  10 

Bond  incites  of  Cold  Meat 

or  Fish  ...  ...  10 

Gateau  of  Cold  Meat  ...  11 

Croquettes  of  Cold  Meat  or 

Fish  ...  ...  11 

Egg  Cutlets  ...  ...  12 

Nest  of  Eggs  ...  ...  12 

ENTREES  (Savoury) — 

Fillets  of  Beef  or  Veal  ...  13 

Mutton  Cutlets  ...  n 

Fowl  ...  ...  ...  1 j 

Lobster  Cutlets  ...  . , 


JOINTS  

page. 

15 

SAVOURIES  (Cheese)— 

Cheese  Faggots 

17 

Cheese  Feathers 

17 

Cheese  Sandwich 

18 

Cheese  Toast  ... 

18 

Cheese  Omelettes 

19 

SAVOURIES  (Fish)— 

Fish  Crescents... 

T9 

Fish  Croquettes 

20 

Prawns  in  Aspic 

20 

Fish  Cutlets 

21 

FishCakes  ... 

21 

Fish  Souffle 

22 

SWEETS  (Cold)— 

Apple  Merangue 

22 

Snow  Pudding... 

23 

Lemon  Sponge 

23 

Peach  Solid 

24 

Stewed  Pears  ... 

24 

Apple  Rings  with  Cream 

25 

Stn  prise  Cakes 

25 

Merangues  with  Cream  ... 

26 

Charlotte  Russe 

26 

Charteuse  of  Oranges 

27 

Puff  Pastry  Tarts 

27 

Macaroons 

28 

JELLIES  AND  CREAMS— 

Banana  Cream 

29 

Banana  Jelley  ... 

29 

Fruit  Jelly 

30 

Cavona  Cream... 

30 

Strawberry  Cream 

30 

Blancmange  (cheap) 

31 

Eureka  Cakes  ... 

31 

London  Buns  ... 

32 

Eureka  Sponge 

32 

Plain  and  Artistic  Cookery. 


I N D E X — con  tin  ued. 


Blancmange  Shape 
Lemon  Jelly- 
Boiled  Custard 
Prune  Shape  ... 

CAKES,  List  of ... 

German  Cake  ... 

Cream  Cake  ... 

Rusks 

Good  Rice  Cake 
Seed  Cake 
Raisin  Cake 
Sultana  Cake  ... 

Cornflour  or  Savoy  Cake 
Sponge  Sandwich 
Banbury  Cheese  Cakes  ... 

Curd  Cheese  Cakes 
OatCakes 
Cocoanut  Pyramids 
Scones 
Shortbread 
Gingerbread 
Queen  Cake 

Little  Chocolate  Cake  ... 
Chocolate  Hearts 
Tartlets 

BRE  \ D AND  BUSCUITS  44 


Milk  Rolls  ...  45 

Boston  Buns  ...  ...  45 

Wine  Biscuits  ...  ...  45 

Milk  Biscuits  ...  ...  46 

Oatmeal  Biscuits  . . 46 

Salt  Biscuits  ...  ...  46 

ICINGS— 

Chocolate  Icing  ...  47 

Sugar  Icing  ...  ...  47 

PUDDINGS,  SWEETS  & 

TARTS  ...  47 

Banana  Pudding  ...  48 

Lemon  Pudding  ...  48 

Lemon  Solid  ...  ...  48 

Lemon  Creams  ...  49 

Chocolate  Mould  ...  49 

Chocolate  Pudding  ...  49 

Christmas  Pudding  ...  50 

Mincemeat  ...  ...  5° 


Queen  of  Puddings 
Yorkshire  Pudding 
Pancakes 
Toad-in-the-hole 
Fruit  Fritters  ... 

PASTRY— 

Short  Crust 
Rough  Puff  Pastry 
Flaky  Pastry  ... 

Choux  Pastry  ... 

Suet  Crust 

VEGETABLES— 

Potatoes,  Boiled  or  steamed  54 


Do.  Baked  ...  55 

Do.  Fried  ...  55 

Do.  Mashed  ...  55 

Green  Vegetables  ...  55 

Spinach  ...  ...  56 

Cauliflour  ...  ...  56 

Green  Peas  ...  ...  56 

Jugged  Peas  ...  ...  56 

Green  Pea  Pods  ...  56 

SAUCES— 

Brown  Sauce  ...  ...  57 

Tomato  Sauce...  ..  57 

Caper  Sauce  ...  ...  57 

Onion  Sauce  ...  ...  58 

Biead  Sauce  ...  ...  58 

Anchovy  Sauce  ...  58 

Parsley  Sauce  ...  ...  58 

INDIAN  DISHES— 

Indian  Curry  ...  ...  59 

Boiled  Rice  ...  ...  60 

Kedgeree  ...  ...  60 

Curried  Lentils  “Dhall’’  Gi 
Indian  ‘‘Kabo's”  “Hussaynee 
Curry”  ...  ...  61 

Indian  Pillaw  ...  ...  62 

Dhall  Purees.  (Indian)  ...  62 

Potato  Chops  ...  . 63 

Brown  Stew  ...  ...  63 

Potato  Cakes  ...  ...  64 

“ Jhal  Frajee  ” (dry  Hash)  64 
Brain  Cutlets  ...  ...  65 


Indian  Chutney  (Tomato)  65, 


page- 

11 

33 

33 

34 

35 

36 

37 

37 

38 
38 


39 

39 

40 
40 

40 

41 

41 

42 
42 

42 

43 
43 
43 


page. 

50 

51 
51 
51 

51 

52 
52 

52 

53 

53 

54 


Plain  and  Artistic  Cookery. 


INDEX — Con  tin  ued — 


page. 

page. 

Indian  Chutney  (Apple) 

65 

Cold  Sweets  for  Suppers 

28 

Jillaybees 

66 

Jellies  and  Creams 

34 

Batter  Pudding  ... 

66 

Making  Cakes... 

44 

Fruit  Batter 

67 

For  Cooking  Stews 

71 

Suet  Puddings  ... 

67 

To  choose  and  cook  Fish 

71 

Meat  Pies’ 

68 

Entrees 

72 

Meat  Puddings  ... 

68 

Savouries 

72 

Rabbit  Pie 

69 

Pudding 

72 

Game  Pie 

69 

For  Making  Pastry 

72 

Pork  Pie 

69 

For  Cooking  Vegetables 

73 

Veal  and  Ham  Pie 

69 

Making  Sauces 

73 

Meat  Patties 

70 

Batter  Puddings 

73 

Fruit  Patties 

70 

Suet  Puddings... 

74 

Jam  Tartlets 

71 

Indian  Dishes  ... 

74 

RULES— 

Using  Gas  Stoves 

74 

Cooking  Soups 

... 

8 

Coal  Stoves 

75 

Roasting  and  Boiling  Meat 

16 

Cleaning  Baking  Sheets 

75 

Cleaning  Saucepans 

76 

RECIPES.. 


HOW  TO  MAKE  STOCK. 

WHITE  STOCK. 


4 lbs.  cracked  Bones 
I tablespoonful  “ Cerebos  ’’ 
Table  Salt 
I bunch  Herbs 


i Carrot 
I Onion 
I Turnip 

4 quarts  cold  Water 


METHOD. — Crack  the  Bones  into  small  pieces,  scrape 
the  Carrot,  peel  the  Onion  and  Turnip,  tie  Herbs  into 
small  pieces  of  muslin.  Put  Bones  and  Vegetables,  Herbs 
and  Salt  into  a large  Saucepan,  cover  with  water  and  allow 
it  to  come  to  the  boil,  skim  well,  and  allow  Stock  to  simmer 
4 hours,  to  slowly  extract  gelatine  from  Bones,  pour  Stock 
into  a wide  basin,  when  cold  remove  fat,  and  use  for  Soups, 
Sauces,  etc. 
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BROWN  STOCK. 

Same  as  above,  only  Bones  and  Vegetables  are  fried  a 
good  brown  (not  too  dark)  and  covered  with  water,  sim- 
mered 4 hours. 


BONE  SOUP. 


4 lbs.  Bones 
2 Carrots 
2 Turnips 
I Onion 


Bunch  of  Herbs 
2 sticks  Celery 
“ Cerebos  ” Salt 
2 quarts  cold  Water 


METHOD.— Allow  Bones  to  simmer  4 hours,  cool,  re- 
move cake  of  fat,  stra;n  from  vegetables,  return  to  Sauce- 
pan, and  thicken  with  any  grain,  Semolina,  Vermicelli, 
Macaroni,  or  fresh  vegetables  cut  into  slices.  Add  some 
Bovril  or  Brown  Colouring  if  required  Brown,  if  a V.  hite 
Soup,  add  milk  with  thickening  grains, — about  2 table- 
spoonfuls  sufficient  for  a Soup.  Serve  Hot. 


Use  Spanish  Onions  in  Soups,  as  these  are  milder  than 
the  English. 


MILK  SOUP. 


1 pint  Milk 

2 quarts  Water 
2 lbs.  Potatoes 
“ Cerebos  ” Salt 

I Spanish  Onion 


I tablespoonful  Semolina 
X tablespoon  ful  chopped 
Parsley 
Butter 


METHOD. — Well  wash  Potatoes  in  several  waters  to 
preserve  colour,  peel  and  slice,  peel  and  slice  Onion.  Melt 
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Butter,  and  when  hot  put  sliced  vegetables  (previously 
dried  in  a cloth)  to  absorb  butter,  stir  frequently  to  prevent 
browning,  cover  with  boiling  water,  and  allow  vegetables 
to  cook  till  tender.  Rub  through  a hair  sieve,  return  to 
Saucepan,  add  milk,  cook  and  thicken  with  Se  m ’.deled 
gradually  and  stirred  5 minutes.  Chop  Parsle  very  finely,, 
wa  h and  wring  dry,  drop  it  into  the  Soup  Tureen  and 
pour  Soup  on.  Serve  hot. 

Saucepan  should  be  enamelled,  or  one  kept  for  white 
foods,  to  preserve  good  colour 


LENTIL  SOUP. 


1 pint  Lentils 

2 quarts  Water 
I t nion 


Pepper 

“ Cerebos  ” Salt 
I oz.  Hugon’s  Suet 


.METHOD. — Wash  the  Lentils  in  several  waters,  and 
-oak  for  1 hour.  Peel  and  slice  Onion,  melt  Suet,  and  fry 
Onion  (not  brown),  then  add  the  Lentils,  cover  with  cold 
Soup  to  cook  gently  ttll  tender,  then  pass  through  a hair 
water,  add  Salt,  and  allow  Soup  to  cook  gentlv  till  tender, 
then  pass  through  a hair  sieve,  return  to  Saucepan,  warm, 
and  serve  with  toast  either  fried  or  toasted,  cut  in  even 
slices.  Dried  chopped  Mint  may  also  be  sprinkled  on 
Soup. 

This  recipe  may  be  followed  for  Pea  Soup,  but  Peas 
must  be  soaked  12  hours  previous  to  cooking. 

Slow  cooking  is  necessary  to  prevent  hardening  of  the 
rains. 
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VEGETABLE  SOUP. 


I Cauliflower 
I Cabbage 
i Onion 
I lb.  Potatoes 
I pint  Green  Peas 


2 pints  Water 
Herbs 

“ Cerebos  ” Salt 
I oz.  Hugon's  Suet 


METHOD. — Well  wash  and  shred  all  the  Vegetables 
i to  neat  thin  strips,  all  one  size,  except  Green  Peas  and 
Cauliflower,  the  latter  broken  small,  Stalks  shred  onl  . 
Melt  Suet,  allow  all  tire  vegetables  to  bo  absorbed  by  Suet, 
add  water  and  salt,  and  cook  gently  till  tender.  Serve 
with  crumbled  bread. 


TASTY  SOUP. 


LOBSTER  BISQUE. 


£ lb.  Shell  of  a Lobster 
1 lb.  Shell  weight  in  Butter 
To  each  quart  Stock  or  Milk 
4 ozs.  Flour 
I Carrot 


I Turnip 
i Onion 
I Lemon 
Pepper 

“ Cerebos  ’’  Salt 


METHOD. — Pound  the  shell  in  a mortar  with  the 
Butter,  put  it  in  a Stewpan  and  allow  it  to  melt,  strain  in 
the  Flour,  add  the  White  Stock,  a small  bunch  of  Herbs, 
OaiTot,  Turnip,  Onion,  simmer  20  minutes,  pass  through 
a hair  sieve,  season  with  Pepper,  Salt  and  Lemon  Juice 
before  serving.  Garnish  with  Lobster  Coral. 
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MUTTON 

2 lbs.  Mutton 
2 Carrots 
2 Turnips 
2 Onions 


BROTH. 

2 quarts  Water 
“ Cerebos  ” Salt 
I oz.  Barley  or  Crushed 
apioca 


METHOD. — Cut  away  as  mudli  fat  as  possible  from 
Mutton,  cut  into  neat  pieces,  put  in  Saucepan,  cover  with 
Cold  Water,  allow  it  to  come  to  the  bail,  then  skim  well, 
prepare  all  the  Vegetables,  cut.  into  neat  even  slices,  add 
to  Soup,  also  Bariev  and  Salt,  allow  all  to  cook  gently, 
remove  bones,  cut  Meat  into  slices,  Serve  hot. 

It  is  always  best  to  get  Broth  cooked  day  before,  and 
remove  cake  of  fat  off  before  adding  vegetables. 


TASTY  SOUPS. 


TOMATO  SOUP. 


3 lbs.  fresh  or  tinned 
Tomatoes 

1 large  Spanish  Onion 

2 ozs.  Bacon 

Bunch  of  Mixed  Herbs. 


3 pints  Water 
“ Cerebos  ” Salt 
Semolina  to  thicken 
2 ozs.  Butter  or  Hugon’s 
Suet 


METHOD.— Peel  and  slice  Vegetables,  cut  Bacon  into 
small  slices  and  fry  in  Butter  a nice  light  brown,  take 
out  Bacon  and  fry  the  Vegetables,  add  Water,  or  a nicely 
seasoned  White  Stock,  allow  all  to  cook  till  tender,  rub 
t rough  a hair  sieve,  return  to  Saucepan,  warm  and 
thicken  with  grain  added  gradually  and  stirtred  in  5 
minutes.  Serve  with  crumpled  bread. 
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SHIN  OF  BEEF  SOUP. 


4 lbs.  Shin  of  Beef 
2 ozs.  Hugon’s  Suet 
2 Carrots 
■2  Turnips 
2 Onions 


Bunch  of  Herbs 
Celery  or  Celery  Seeds 
Bovril 
Water 

“ Cerebos  ” Salt 


METHOD.- — Cut  pieces  of  Beef  into  small  stumpv  bits, 
Melt  Suet,  fry  Beef  a good  brown,  take  out  of  Suet,  pre- 
pare all  the  Vegetables,  cut  into  small  pieces,  fry  these 
also  (not  too  brown),  drain  off  any  fat  in  Saucepan  and 
return  all  the  fried  Meat  and  Vegetables,  cover  with  cold 
Water,  add  bunch  of  Herbs  tied  firmly  in  a piece  of 
muslin,  add  Salt,  and  cook  gently  4 hours,  thicken  with 
any  grain  after  Soup  is  strained,  and  add  Bovril  to  flavour 
and  enrich  Soup. 

For  Clear  Shin  of  Beef  make  above  Soup  day  before, 
allow  it  to  cool,  remove  fat,  and  add  ^ lb.  raw  Beef,  and 
2 whites  and  shells  of  Eggs,  whisk  well  and  strain  through 
jelly  bag. 


JULIENNE  SOUP. 

Make  a clear  Soup  2 Turnips 

(see  Shin  of  Beef)  l pint  Green  Peas 

Add  2 Carrots 

METHOD. — Wash  and  peel  Vegetables,  boil  Peas  in 
Water  till  cooked,  but  first  cut  the  Carrots  and  Turnips 
into  fancy  shapes  with  cutters,  stars,  diamonds,  cresenfs, 
etc.,  boil  firmly  in  separate  Saucepans,  drain  and  add 
Vegetables  and  Peas  to  Clear  Soup,  well  warm  up  Scup, 
and  serve  hot. 
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MOCK  TURTLE  SOUP.  (INDIAN.) 


i  C alves  Head  or  Pigs  Cheek 
I set  Sheep’s  Trotters 
4 quarts  Water 
3 kinds  of  good  Brown  Sauces 
I gill 

^ gill  Indian  Chutney 
3 Onions 
3 Carrots 
3 Turnips 
Celery. 

Forcemeat  Balls 


Breadcrumbs 

Squares  of  Tongue  cut  into 
neat  slices 
“Cerebos”  Salt 
Pepper 

Bunch  of  Herbs 
Parsley 

2 Bay  Leaves 

3 lbs.  fresh  Gravy  fyleat 


METHOD. — Put  the  Calves’  Head  or  Pie’s  Cheek,  and 
Trotters  on  to  cook  in  water  several  hours  till  tender,  with 
the  Vegetables,  and  Herbs,  and  Salt.  When  tender,  take 
Tongue  out,  mince  finely  for  Forcemeat  Balls.  Cut  Head 
or  Cheek  into  small  squares,  pour  the  Soup  into  a large 
earthenware  vessel,  remove  fat  when  cold,  return  Soup 
to  Saucepan  with  Freslh  Meat,  cook,  strain,  and  add  the 
squares,  Cheek,  Chutney,  Sauce,  Forcemeat  Balls.  Simmer 
well,  Serve  Lemon  cut  in  quarters  for  squeezing  over  Soup. 
Also  Crumbled  Bread. 


GREEN  PEA  SOUP. 


I pint  Stock 
i pint  Green  Peas 
^ gill  Cream 
Seasoning 


A few  sprigs  of  Parsley 
A few  grains  of  Castor 
Sugar 

“Cerebos”  Salt 


1ETH0D. — Boil  Stock,  add  all  ingredients  except 
C earn  and  Sugar,  cook  till  tender,  then  pass  through 
si  ve,  return  to  a clean  saucepan,  bring  to  the  boil,  add 
Cream  and  Sugar,  and  serve. 
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RULES  FOR  COOKING  SOUPS. 

Soups  should  never  boil,  or  goodness  evaporates  in  the 
steam. 

Soups  should  be  well  skimmed  to  preserve  colour. 

Soups  should  be  seasoned  at  beginning  of  cookinv. 

All  White  Soups  should  have  scrupulously  clean  Sauce- 
pans. 

A 11  Brown  Soups  should  not  be  too  brown  in  frying. 

To  clear  Soups,  add  Raw  Beef,  as  it.  acts  as  a filter,  (helps 
to  enrich  Soups,  unlike  whites  and  shells  of  Eggs  which 
thin  Soups. 

Vegetables  for  Soups  should  be  kept  under  water  to 
preserve  colour,  till  ready  for  cooking. 

Peas  and  Lentils  require  slow  cooking,  and  cold  water, 
to  prevent  grains  hardening. 


FISH. 


Boiled  Fish.  Baked  Fish. 

Fried  „ Steamed  „ 

Broiled  ,,  Curried  ,, 

BOILED  FISH. — Put  fish  on  in  tepid  water  (sufficient 
to  cover)  with  1 Tablespoonful  Vineear  to  firm  the  flesh, 
and  allow  it  to  cook  till  flesh  begins  to  crack,  then  drain 
and  serve. 
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FRIED  FISH.— Fillet  the  fish  if  Plaice,  if  Haddock  or 
Whiting  leave  whole.  Beat  up  an  egg,  flour  the  Fish,  dip 
each  p ece  in  egg,  breadcrumb  firmly  on,  have  sufficient 
fat  to  cover  the  Fish,  and  have  the  fat  perfectly  still  and 
smoking  before  Fish  is  dropped  in.  fry  a.  golden  brown 
both  sides,  drain  on  paper,  serve  hot,  garnish  with  fried 
parsley. 


BAKED  FISH. — If  fresh  Haddock,  stuff  body  with 
ordinary  breadcrumb  and  suet  stuffing,  seasoned,  sew 
stuffing  in,  flour,  egg  and  breadcrumb  the  fish  and  bake  1 
horn.  If  Dried  Herrings,  soak  the  fish  in  hot  water  10 
minutes,  dr}7,  roll  in  greased  paper  and  bake.  If  Plaice, 
fillet,  and  flour  each  fillet  lightly,  roll  in  small  rolls,  place 
on  a baking  sheet,  cover  with  a plate  and  bake. 


STEAMED  FISH. — Any  Fish  may  be  steamed,  either 
whole,  or  in  Fish  Puddings.  Cover  with  a greased  paper, 
and  have  the  water  boiling  under  Steamer,  or  if  no  steamer 
is  available,  allow  the  water  in  fish  puddings  to  come  half- 
way up  basin  only. 


CURRIED  FISH. — See  Indian  Curries. 
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ENTREES. 


Cheap  Entrees. 


RISSOLES  OF  FISH, 

I lb.  Cold  Mutton  or  Beef 
Chicken  & Ham,  or  any  remains 
of  cold  Game  or  Fish 
I gill  nicely  flavoured  Bovril 
Stock 
5 oz.  Flour 
I oz.  Hugon’s  Suet 
I Spanish  Onion  (small) 

I teapoonful  Chutney 


GAME,  OR  MEAT. 

i tablespoonful  2 or  3 Sauces 
mixed 

I tablespoonful  chopped  Parsley 
Pepper  and  “ Cerebos  ” Salt 
A little  Cayenne 
1 Egg 

Breadcrumbs 
Hugon’s  Suet  for  frying 


METHOD. — Remove  all  grisle,  and  chop  meat  finely, 
chop  Onion  finely  and  fry  in  Dripping,  a fight  brown, 
strain  Onion,  add  Flour,  mix,  add  Stock  and  cook  Flour 
five  minutes,  add  the  Meat  and  all  the  seasoning  and  well 
heat  in  Saucepan,  turn  on  to  a plate  to  cool,  than  form 
into  Balls,  Flour,  Egg,  and  Breadcrumb,  and  fry  in  Boil- 
ing Fat,  serve  with  fried  Parsley. 


BONDINETTES  OF  COLD  MEAT  OR  FISP 


Prepare  a mixture  same  as 
Rissoles 

2 lbs.  cooked  Potatoes 
1 Egg 


Breadcrumbs 
Hugon’s  Suet  for  frying 
“ Cerebos  ” Salt 


METHOD. — Boil  the  Potatoes,  dry,  rub  through  a sieve 
build  a wall  of  Potatoes  round  each  small  portion  of  Meat 
or  Fi-h  mixture,  in  sausage  shape,  smooth  in  a neat  cushion 
shape,  dip  each  Bondinette  in  Egg,  Breadcrumb,  and  fry  a 
golden  brown,  drain,  and  serve  with  dropped  Parsley. 

If  these  Bondinettes  be  made  of  Fish,  season  with 
Andhovy  Sauce,  and  Cayenne,  or  an”  Fish  Sauce. 
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GATEAU  OF  COLD  MEAT. 


I lb  Cold  Meat 
4 ozs.  Breadcrumbs 
I Spanish  Onion  (boiled  and 
chopped) 

I oz.  Hugon’s  Suet 
i pint  Gravy  made  with  Bovril 
I tablespoonful  chopped  Parsley 


2 Eggs 

i teaspoonful  mixed  Herbs 
A few  sheets  Gelatine 
I desertspoonful  Apple 
Chutney 

Pepper  and  “ Cerebos  ” Salt 


METHOD. — Cliop  up  Meat  very  finely  and  season  as 
for  Rissoles,  prepare  a cake  tin  with  a rich  jelly  of  the 
Bovril  Stock  thickened  with  Gelatine,  about  1 inch  deep  in 


tn,  warm  the  mixture  when  seasoned,  add  Eggs,  and  pour 
into  tin  and  set,  when  cold  turn  out.  and  garnish  with  a 


s all  bu^ch  of  Cress. 


If  hot,  prepare  with  fresh  Meat,  and  bake  1 hour. 
If  Cold  Meat  is  used,  steam  Gateau  half-hour,  or  set  in 
Jelly,  as  in  recipe. 


CROQUETTES  OF  COLD  MEAT  OR  FISH. 


Mixture  as  for  Rissoles 
J lb.  Coomb’s  Eureka  Flour 
4 ozs.  Hugon’s  Suet 
1 Egg 


White  Breadcrumbs  or  4 ozs. 

fine  Vermicelli 
Hugon’s  Suet  for  frying 
Water 


METHOD. — Prepare  mixture  and  allow  it  to  cool,  rub 
the  Suet  into  Flour,  add  water  and  form  into  a nice  light 


dough,  roll  out  pastry  very  thin,  avoid  any  holes,  cut  with 
round  cutter,  put  a teaspoonful  of  mixture  on  each  round, 
Egg  half  the  circle,  fold  other  half  over,  seal  well,  then  Egg 
and  Breadcrumb,  or  lightly  shake  on  the  Vermicelli,  fry 
a light  brown,  drain,  and  serve  with  Parslev. 


These  are  very  tasty  made  of  Veal  and  Ham,  or  Fish. 
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EGG  CUTLETS. 


4 Hardboiled  Eggs 
.j  lb.  Salmon,  or  any  Cold 
Fish  or  Meat 
1 lb.  Mashed  Potatoes 
X Uncooked  Egg 


Breadcrumbs 

Hugon’s  Suet  for  frying 

Pepper 

“ Cerebos  ” Salt. 


METHOD. — Cut  the  Eggs  lengthways  when  boiled,  pre- 
pare a seasoned  mixture  of  Fislh  or  cold  Meat,  and  paste 
on  sufficient  mixture  on  each  half  Eger  to  make  it  like  a 
whole,  press  on  firmly,  then  Egg  and  Breadcrumb,  and  fry 
E gg  Cu  lets  a nice  fight  brown.  Mash  the  Potatoes  through 
a sieve,  build  a wall  of  Potatoes  on  a dish,  and  arrange 
the  Cutlets  in  a circle  on  Potatoes,  garnish  with  a bunch 
of  Cr  'ss  in  centre. 


NEST  OF  EGGS. 


5 small  Eggs 
I lb.  Potatoes 
I Endive 


Cress 

i lb.  Sausage  Meat  or 
Fish  Mixture 


METHOD. — Hardboil  4 of  the  Eggs,  crack  the  shells 
and  leave  them  under  water,  boil  and  mash  the  Potatoes, 
skin  the  Sausages,  and  paste  on  sufficient  to  cover  each 
Egg,  press  firmly  on,  beat  up  the  5th  Egg,  and  roll  each 
Sausage  Egg  in  breadcrumb,  and  fry.  Make  a nest  with 
your  hands  on  a plate,  cover  lightly  with  decorations,  and 
place  the  fried  eggs  inside. 
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SAVOURY  ENTREES. 

FILLETS  OF  BEEF  OR  TEAL. 


2 lbs.  Fillets  of  Beef 

3 Tomatoes 

4 ozs.  Hugon’s  Suet 
I oz.  Bovril  Glaze 


I teaspoonful  chopped  Parsley 
I Carrot 
I Turnip 
I lb.  Potatoes 


METHOD. — Prepare  each  Fillet  neatly  into  shape,  about 
1,  inch  thick,  fry  a good  brown  in  the  Suet,  then  glaze, 
mash  the  Potatoes  and  form  a wall  dish  Fillets  on  in  a 
ci  cle,  kin  and  bake  the  Tomatoes,  and  place  a small  piece 
on  each  Fillet,  scrape  and  cut  in  inch  lengths  the  Carrot 
and  Turnip,  boil  each  separately,  and  garnish  with  these 
vege  ables  piled  in  the  middle  of  the  Fillets,  serve  a brown 
Sauce  round  the  base  of  dish. 


. MUTTON  CUTLETS. 


2 lbs.  best  end  Neck  of 
Mutton 

2 ozs.  Hugon’s  Suet 
1 Egg 


Breadcrumbs 
i lb  Potatoes 
Tomato  Sauce 


* 


METHOD. — Saw  off  Chine  Bone,  chop  bones  of  Chops 
about  4 inches  in  length,  trim  off  fat,  shape  Cutlets  neatly 
beat  out,  and  press  into  shape,  then  Egg  and  Breadcrumb 
and  fry  in  Suet  a good  brown,  build  each  Fillet  on  circle 
of  Potatoes,  and  garnish,  and  servo  with  Tomato  Sauce 
round  the  base.  See  Sauces. 
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FOWL  ENTREE. 


i Fowl 
I lb.  Bacon 
i pint  Green  Peas 


I pint  good  Stock 

1 lb.  Potatoes 

2 ozs.  Hugon’s  Suet 


METHOD. — Cut  the  Fowl  into  neat  joints  as  for  curry, 
rnd  fry  a nice  brown  in  the  Suet,  cut  the  Bacon  into  thin 
slices,  roll  and  put  on  to  a skewer,  and  broil.  Cook  and 
ma  h the  Potatoes,  cook  the  Peas  a good  colour,  build 
the  fried  joints  of  Fowl  on  Potato,  in  a circle,  fill  the  centre 
w:th  the  Green  Peas,  serve  the  rolls  of  Bacon  round,  and 
pour  a nice  brown  Sauce  round  base. 


LOBSTER  CUTLETS 


I Hen  Lobster  (for  the 
coral 

ozs.  Hugon’s  Suet 
I oz.  Flour 


I gill  Water 
“ Cerebos  ” Salt 
Cayenne 
A little  Cream 


METHOD. — Remove  all  the  flesh  from  Lobster,  chop  up 
finely,  wash  the  coral,  dry  it,  and  pound  it  in  a mortar 
with  1 oz.  Suet,  rub  it  through  a sieve,  melt  the  Suet  in 
a Saucer  an,  mix  in  the  Flour,  add  the  Water,  cook  the 
Sauce,  then  add  the  chopped  Lobster  and  Coral,  season, 
well  warm  mixture,  and  turn  on  a plate  to  cool,  mould 
into  cutlets,  Epp  and  Breadcrumb,  and  fry  a good  brown. 
Dish  on  a bed  of  Potatoes,  in  a circle.  Into  each  cutlet 
< tick  the  tiny  Lobster  claws,  use  the  head  for  garnishing 
the  centre  of  dish,  sprinkle  Lobster  coral  powdered  over 
dish.  Garnish  with  Endive  or  Cress. 

Entrees  may  be  dished  on  border  of  Rice  instead  of 
Potatoes. 
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JOINTS.  (Baked  and  Roasted.) 

Weigh  the  Joint  and  allow  15  Minutes  to  every  lb.  of 
Meat,  or  20  Minutes  if  the  joint  is  solid,  without  bone. 

Have  a double  baking  tin,  one  whidh  holds  hot  water  to 
prevent  burning,  place  meat  on  a trivet,  baste  fre- 
quently to  keep  meat  juicv,  have  oven  very  hot  for  first  5 
Minutes,  then  open  ventilator  to  allow  steam  tc  escape,  or 
the  Meat  will  be  Sodden. 

Don’t  baste  joint  for  the  last  5 Minutes,  as  this  will  crisp 
and  dry  the  surface. 


FOR  GRAVY. — Drain  off  the  dripping,  leaving  only 
the  brown  particles,  pour  1 gill  Stock,  (boiling)  and  allow 

gravy  to  colour,  season  with  pepper  and  Cerebos  Salt, 

\ 

and  pour  round  Joint  (not  over  or  all  the  crispness  will 
h?  gone),  add  1 teaspoonful  Bovril  to  gravy  to  enrich 
it  if  desired. 


WHITE  MEATS. — Such  as  Pork,  Veal,  etc.,  require 
20  minutes  to  each  lb.  for  Roasting  or  Baking,  and  20 
minutes  over,  as  the  flesh  is  more  indigestible,  having  been 
bled. 


BOILED  MEAT. — Should  be  weighed,  and  15  minutes 
to  each  lb.  allowed,  and  15  minutes  over. 

Put  on  in  hot  water,  and  allow  to  come  to  the  boil,  well 
kim,  to  remove  impurities  of  scum,  and  allow  to  simmer 
gently  till  tender. 
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If  juices  are  required  in  boiled  meat,  put  joint  on  in 
1 oiling  water  to  close  pores,  and  keep  in  the  juices.  If 
juices  are  required  drawn  out  for  Soup,  put  on  in  cold 
water,  and  cook  slowly,  to  draw  out  juices. 

Stock  of  Boiled  Meats  may  be  used  for  Broth,  or  Soups, 
but  Salt  Meat  Liquor  should  not  be  used,  as  briney. 


RULES  FOR  ROASTING  AND 
BOILING  MEAT. 

ROAST  MEAT. — Requires  a very  hot  oven  for  first 
15  minutes,  then  a slow  heat,  frequent  basting  to  keep 
meat  juicy,  and  rules  followed  for  weight  of  meat  and  time 
necessary  to  cook  joint. 


BOILED  MEAT. — Requires  hot  water  (sufficient:  to 
cover  meat)  to  seal  outer  covering,  and  keep  in  juices,  and 
slow  simmering  to  cook  through  joint,  according  to  weight 
of  joint. 

The  Stock  or  Liquor  of  Boiled  Meat  may  be  made  into 
Soups,  except  Salt  Meat,  which  is  too  salt  and  unfit. 


BROILED  STEAKS  AND  CHOPS.— Reciuire  a clear 
bright  fire,  and  7 or  10  minutes  to  broil.  Broil  brown 
and  crisp,  serve  very  hot. 
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CHEESE  SAVOURIES. 


CHEESE  FAGGOTS. 


2 ozs.  Suet. 

3 ozs.  Coombs’  Flour 

2 ozs.  Parmesan  Cheese, 


(dry) 


1 Egg 
Cayenne 
“ Cerebos  ” Salt. 
M ustard 


i oz.  Cheddar  Cheese 

METHOD. — Rub  the  Butter  lightly  into  Flour,  add 

Cheese  finely  grated,  season  with  Cayenne  and  Salt,  and  if 
liked  a little  Mustard,  bind  with  Egg,  roll  Pastry  on  a 
floured  board  about  i inch  thick,  cut  into  rings  with  2 
cutters,  one  about  3 sizes  larger  than  the  other,  cut  some 
short  straight  lengths  about  4 inches  long,  twist,  or  leave 
them  st.a  ght,  lay  rings  and  strips  on  a baking  sheet,  bake 
a pale  brown,  steam,  place  strips  inside  the  rings,  like- 
Faggots,  scatter  grated  Cheese  over  bop,  serve  on  paper. 


METRO  o. — Put  water  and  "utter  on  to  boil,  sieve 
Flour,  pour  boiling  Water  and  Butter  on  Flour,  stir  well 
and  bri  kly  till  smooth,  over  the  fire,  until  mixture  leaves 
aucopan,  cool,  add  Egg,  bea,'  whites  stiff,  add  last,  then 
S ason  and  let  mixture  cool.  Drop  a rough  teaspoonful 
into  boiling  fat,  fry  a golden  brown,  drain,  sprinkle  dry 
Cheese  ov  r h-p,  serve  on  paper. 


CHEESE  FEATHERS. 


J pint  Cold  Water 
2 ozs.  Coombs’  Eureka  Flour 
\ oz.  Butter 

ozs.  Parmesan  Cheese, 
i White  of  Egg 


£ Yolk  of  Egg 
Cayenne 


“ Cerebos  ’’  Salt 
Mustard 

Hugon’s  Suet  for  frying 
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CHEESE  SANDWICH. 


2 Yolks  of  Eggs 

1 White  of  Egg 

2 ozs.  Butter 

3 ozs.  grated  Cheese 


Cayenne 

Pepper 

“ Cerebos  ” Salt 
Puff  Pastry 


METHOD — Make  a Sauce  of  the  Butter  and  Cheese, 
stir  and  eason,  beat  the  Eggs  and  mix  in,  roll  the  Pastry 
out  thinly,  spread  the  mixture!  between  two  pieces,  cut  out 
with  a fancy  cutter  and  bake  10  minmes,  brush  Egg  over 
top  of  each  to-  brown.  Serve  on  a savoury  paper. 


CHEESE  TOAST. 


A few  rounds  of  Toast 
4 ozs.  grated  Cheese 
r teaspoonful  made  Mustard 

i Egg 


Cayenne 

Pepper 

“ Cerebos  ” Salt 
£ oz.  Butter 


METHOD. — Toast  a few  slices  of  Bread  a nice  brown, 
cut  into  halves  or  crescents,  grate  the  Cheese  finely,  mash 
Butter  intoi  Che  se,  season  with  Cayenne,  Mustard,  Pepper 
and  Salt,  beat  Egg  up  and  mix  into  mixture,  paste  about 
inch  of  this  mixture  on  the  Toast,  and  toast  under  grill, 
or  in  a-  quick  oven,  a light  brown,  serve  hot. 
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CHEESE  OMELETTE. 


3 Eggs 

1 teaspoonful  Cheese 
A teaspoonful  chopped 

Parsley 


A little  Cayenne 
Pepper 

“ Cerebos  ” Salt 
t oz.  Hugon’s  Suet 


METHOD. — Divide  the  Yolk-  from,  the  Whites  of  Eggs, 
d op  Yolks  into  a basin,  rub,  add  the  seasoning,  beat 
Whites  up  till  a stiff  froth,  then  mix  lightly  into  Yolks, 
melt  the  Suet  in  Omelette  Pan,  when  smoking  pour 
omelette  in,  allow  it  to  set,  when  a light  brown  turn  over 
three  times,  brain  and  serve  on  paper,  garnish  with  parsley. 
Serve  hot. 


FISH  SAVOURIES. 

FISH  CRESCENTS. 


Some  Toasted  Crescents  of  Bread 
£ Smoked  Haddock,  (or  cold 
Salmon) 

£ teaspoonful  Anchovy  Sauce 
A little  Cayenne 


Pepper  “ Cerebos  ” Salt 
1 oz.  Butter  or  Hugon’s  Suet 
1 Egg 

A little  Lobster  Coral 
1 tablespoonful  chopped  Parsley 


METHOD. — Chop  up  the  Fish  finely,  melt  Butter,  add 
the  Fish,  Season  thoroughly,  Butter  the  Crescents  of  Toast, 
pile  Fish  mixture  on  each,  garnish  some  with  the  yolk  of 
Eg"  hardboil  d and  rubbed  through  a sieve,  some  with 
Parsley,  finely  chopped,  washed  and  dried,  and  some  with 
Lobster  Coral,  serve  on  lace  paper. 
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FISH  CROQUETTES. 


£ lb.  Puff  Pastry 
£ lb.  Cold  Salmon 
i oz.  Butter 


“ Cerebos”  Salt 
Pepper 

5 lb.  Fine  Vermicelli 
£ lb.  Dried  White  Breadcrumbs 
Hugon’s  Suet  for  frying 


1 Egg 

I teaspoonful  Anchovy  Sauce 


METHOD.— Prepare  Fish  Mixture  as  for  Fish 
Crescents,  roll  out  the  Puif  Pastry  very  thin,  avoid  any 
holes,  cut  into  rounds,  place  a teaspoonful  mixture  on  each 
round,  wet  half  the  round,  fold  other  half  over,  seal,  then 
Egg  and  Breadcrumb,  or  Egg  a.nd  Vermicelli  lightly  each 
Croquette,  fry  a golden  brown,  drain,  build  up  high  on  a 
dish,  garnish  with  Parsley. 


METHOD. — Prepare  Aspic,  fill  8 or  10  Dariol  shapes 
with  \ inch  of  Jelly,  decorate  each  with  Coral,  Egg  Yolk, 
hardboiled  and  rubbed  through  a sieve,  and  chopped 
Parsley,  allow  Jelly  to  set,  drop  one  or  two  Prawns  in  aud 
pour  another  inch  of  Jelly,  repeat  till  full,  when  firm, 
shake  out  on  a glass  dish,  and  decorate  with  Endive. 

Lobster,  cut  in  small  pieces,  or  Shrimps  may  be  substi- 
tuted for  Prawns. 


PR  VWNS  IN  ASPIC. 


Aspic  Jelly 
I pint  Prawns 
i Egg 


Lobster  Coral 
Endive  for  decoration 
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FISH  CUTLETS. 


i lb.  remains  of  any  Cold  Fish 
I oz.  Suet  or  Butter 
£ oz.  Flour 
I gill  Stock 
Pepper 


“ Cerebos  ” Salt 
I lb.  Potatoes 
Parsley 
i Egg 

Hugon's  Suet  for  frying 


METHOD. — Remove  all  skin  and  bone  and  chop  Fish 
finely,  melt  Butter,  stir  in  Flour  smoothly,  add  Fish,  Stock,, 
cook  Flour,  add  Fish,  season,  well  heat  mixtime,  then  turn 
on  a plate  to  cool,  flatten  evenly,  when  cold,  mould  into 
cutlets,  Egg  and  Breadcrumb,  drain,  and  build  on  to  a 
bed  of  mashed  Potatoes  in  a circle,  make  a handle  of 
Pa  sley  Stalks,  and  put  into1  each  Cutlet,  serve  a Sauce 
round  the  base  of  dish. 


Hugon’s  Suet  for  frying 

METHOD. — Prepare  a mixtime  same  as  Fislh  Cutlets, 
cool,  and  mould  into  rounds,  flatten  each  evenly,  Eg?  and 
Breadcrumb,  firm  crumbs  on,  Fry  in  boiling  Suet  a light 
brown,  serve  piled  high,  garnish  with  fried  Parsley. 


FISH  C ' KES. 


I lb.  remains  of  any  Cold  Fish 
i oz.  Suet 
\ oz.  Flour 
x gill  Stock 
Seasoning  to  taste 
1 Egg 


i tablespoonful  Anchovy 
Sauce 

i tablespoonful  Chopped 
Parsley 
Cayenne 
i lb.  Potatoes 
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FISH  SOUFFLE. 


4 ozs.  Fish 
2 Eggs 


i gill  Milk 
“ Cerebos  ” Salt 
Pepper 
Cayenne 


i oz.  Butter 
^ oz.  Flour 


METHOD. — Prepare  a round  Souffle  or  Cake  tin,  grease 
it  well,  grease  a double  piece  . f white  paper  4 inches  high, 
tie  it  o:i  outside  of  tin,  melt  the  Butter,  stir  in  Flour 
smoothly  (off  the  fire),  add  Milk,  cook  Flour  10  minutes, 
stir  well  and  smoothly,  cool  and  add  Yolks  of  Ergs,  mi  : 
in  bri  kly,  beat  the  whites  very  stiffly,  add  lightly  to  Yolks, 
season,  and  pour  mixture  into  tin.  Steam  gently  for  1 
hour.  Serve  hot. 

Water  must  only  come  half-way  up  in  saucepan  if  no 
steamer  i::  used. 


METHOD. — Make  a nice  firm  Custard,  flavoured  with 

Yolks,  pour  into  a glass  You’d  and  allow  to  set,  bo  1 the 
Apples  to  a pulp,  sweeten  with  Sugar,  thicken  with  dis- 
solved Gelatine,  add  Lemon  juice  and  1 grated  rind,  beat 


COLD  SWEETS 


APPLE  MEPANGUE. 


1 pint  Cu'tard 

2 lbs.  Apples 

2 Whites  of  Eggs 
i Lemon 
4 ozs.  Sugar 


I oz.  Gelatine 

£ pint  Cream 

r oz.  chopped  Pistachios 


or  Almonds 
Cochineal 
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Whites  of  Eggs  stiffly,  mix  into  Apples,  build  high  on 
Custard,  whip  Cream  up,  build  on  Arffles,  dust  top  with 
chopped  Almonds,  Pi-  tachios,  or  Pink  Sugar,  coloured  with 
Cochineal. 


SNOW  PUDDING. 


1 lb.  Castor  Sugar 
4 Lemons 

2 ozs.  Gelatine 


£ pint  Water 
Whites  of  2 E«gs 


METHOD. — Dissolve  Gelatine  in  Water,  add  Sugar  and 
Juice  of  Lemons,  beat  Whites  of  Eggs  very  stiffly,  mix 
into  Sugar  and  Lemons,  pour  into  a mould  and  set.  Serve 
with  Custard. 


LEMON  SPONGE. 

1 oz.  Gelatine  Rind  and  juice  of  2 Lemons 

1 pint  Cold  Water  Whites  of  3 Eggs 

\ lb.  lump  Sugar 

METHOD. — Soak  the  Gelatine  in  Water,  with  the 
Lemon  rind  for  one  hour,  add  the  Sugar  and  dissolve  it 
over  fire,  Simmer  for  a few  minutes,  Strain  into  a basin, 
add  Lemon  juice,  when  it  begins  to  set',  beat  in  the  whites 
whipped  to  a stiff  froth,  whisk  until  the  whole  is  lifflit  and 
-pongy,  heap  high  on  a glass  dish,  colour  a little  pale  pink 
or  pale  green,  decorate  with  chopped  Almonds  if  green,  or 
chopped  j is'achios  if  pale  pink. 


*2'4 
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PEACH  SOLID. 


'2  lbs.  Peaches  (tinned  or 


fresh) 

3 ozs.  Sugar 


^ pint  Water 
\ oz.  Gelatine 
Cochineal 


I Lemon  (juice  & rind) 

METHOD. — Dissolve  the  Gelatine,  boil  the  Peaches  to 
a pulp  with  Sugar  and  Lemon,  rub  through  a hair  neve, 
mix  Fruit  with  dissolved  and  strained  Gelatine,  and  pour 
into  a pretty  border  mould,  decorated  with  small  pieces 
of  Pe  di.  Some  whipped  Cream  or  nicely  flavoured  V,  hite 
of  Egg  heaped  high  in  the  centre  and  dusted  with  coloured 
Sugar  and  Pistachios. 

Any  fruit  may  be  substituted  for  Peaches,  and  served 
as  abov  . 


METHOD. — Make  a Syrup  of  Sugar  and  Water  and 
Lemon  rind,  Peel,  Core,  and  half  or  quarter  the  Pears,  lav 
them  in  a deep  dish,  stew  gently  for  3 or  4 hours  till 
tender.  Colour  with  Cochineal.  Serve  with  whipped 
Cream,  piled  high  in  centre  of  dish. 

Any  Fruit  may  be  stewed  in  this  way,  care  must  be 
taken  to>  preserve  colour  by  using  a preserving  pan,  and 
wooden  r-poon,  and  silver  knife. 

Time  for  preserving  depends  also  on  the  kind  of  Fruit 
used,  if  very  hard,  longer  time  will  be  required. 


STEWED  PEAKS. 


4 lbs.  Cooking  Pears 
2 lbs.  Loaf  Sugar 


2 pints  Cold  Water 
I Lemon  rind 
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APPLE  RINGS  WITH  CREAM. 

2 lbs.  Apples  Essence  of  Lemon  or  Cloves 

Syrup  as  for  Stewed  Pears  J pint  whipped  Cream 

METHOD. — Peel  the  Apples,  cut  into  rings,  and  allow 
jo  soak  in  water  over  night,  simmer  in  Syrup  in  which 
soaked  next  day  till  tender,  colour  Syrup,  serve  with 
Cream. 

These  Apple  Rings  may  be  dipped  in  Batter,  see  Fruit 
Batter,  and  Fried  a golden  brown,  dusted  with  Castor 
Sugar  and  served  hot. 


SURPRISE  CAKES. 

I small  round  plain  Cake  4 oz's.  mixed  Crystallized 

1 pint  Custard  Fruits 

4 ozs.  Cake  Crumbs 

METHOD. — Cut  the  top  about  1 inch  deep  off  Cake, 
cut  the  inside  of  Cake  all  round  sides  leaving  ^ inch,  and 
about  2 inches  at  bottom,  scoop  out  cut  cake,  crumble  it 
finely,  make  a thick,  nicely  flavoured  custard,  add  the  cake 
crumbs  and  mix  in,  chop  up  the  Fruits  and  mix  these  in, 
put  this  mixture  inside  cake,  replace  lid,  firmly  egged  on, 
ice  the  Cake  with  Chocolate  icing,  decorated  with  pale 
green  coloured  cocoanut. 

When  serving  cut  through  and  use  a spoon  for  inside 
mixture. 
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MERANGUES  WITH  CREAM. 


3 Whites  of  Eggs 
6 ozs.  Castor  Sugar 


t gill  whipped  Cream 
Few  chopped  Pistachios 


Few  drops  Cavona  Essence 

METHOD. — Whip  the  Whites  of  Eggs  very  stiffly, 
powder  and  sift  Sugar,  and  mix  very  lightly  into  whites, 
flavour  delicately,  force  mixture  through  a bag  on  to  an 
oiled  paper  on  a board,  into  an  egg  shape,  dust  them  finely 
with  Sugar.  Bake  the  Merangues  in  a very  moderate 
oven  for  about  3 hours,  till  quite  dry  outside,  take  out, 
scoop  out  inside  carefully,  and  put  back  in  oven  to  dry 
insides,  then  fill  centres  with  whipped  Cream  sveetened 
slightly  and  flavoured,  and  decorate  with  Pistachios  and 
pink  coloured  A lrnonds.  Serve  on  a pretty  glass  dish. 


METHOD. — Decorate  the  bottom  of  a round  Jelly 
Mould  with  the  Jelly  and  chopped  Pistachios,  allow  it  to 
set,  make  a Custard,  or  a nicely  flavoured  V lute  Sauce, 
chop  Ginger  small,  dissolve  the  Gelatine  in  a little  Syrup, 
mix  with  Custard,  whip  Cream  very  stiff  and  mix  that  in, 
brush  each  Biscuit  with  Jelly  and  linn  against  sides  of  tin 


CHARLOTTE  RUSSE. 


£ pint  Cream 
2 ozs.  Preserved  Ginger 

1 oz.  Sheet  Gelatine 

2 ozs.  Castor  Sugar 
I oz.  Butter 


\ oz.  Flour 

I gill  Milk  or  J pint  Custard 
I gill  Clear  Jelly 


I oz.  Pistachios 
£ lb.  Finger  Biscuits 
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to  reach  Jelly,  pack  closely  together,  allow  them  to  set, 
then  pour  mixture  in  and  put  on  ice,  shake  carefully  out. 
Crushed  Bananas  may  be  substituted  for  Ginger. 


CHARTEUSE  OF  ORANGES. 

4 or  6 Tangerine  Oranges  [ X quart  Orange  Jelly 

METHOD. — Scald  land  cool  a pretty  circular  Jelly 
Mould,  pour  in  2 inches  of  Jelly,  allow  it  to  set,  peel  the 
Oranges,  flake  each,  carefully  remove  every  bit  of  pith, 
brush  each  flake  with  Jelly  and  form  in  a circle  on  Jelly, 
each  flake  just  overlapping  the  other  a little,  allow  circle 
of  flakes  to  set,  pour  2 inches  more  Jelly  and  set,  repeat 
till  mould  is  full,  shake  out  carefully.  This  is  a pretty 
Fruit  Jelly,  but  care  must,  be  taken  to  set  each  circle  of 
Hikes  before  Jelly  is  poured  on,  or  the  flakes  will  rise  out 
of  place. 


PUFF  PASTRY  TARTS  (DECORATED). 

METHOD. — Make  1 dozen  Puff  Pastry  Rounds,  mark 
centre  with  a smaller  cutter,  when  baked  carefully  scoop 
out  inside  and  allow  them  to  steam,  fill  the  centres  with 
whipped  Cream  and  3 different  Jams,  brush  the  Tarts  over 
with  White  of  Egg,  roll  each  in  chopped  Pistachios  or 
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coloured  Cocoanut,  pale  green  or  pale  pink,  fill  Cream  in 
heaped  high  and  sprinkle  pink  sugar  on  top  ligfhtly. 

These  Tarts  can  then  be  turned  into'  pretty  little  baskets, 
by  adding  a stem  to  each  made  of  Angelica  (warm  the 
Angelica  first,  it  will  then  bend  easily). 


MACAROONS. 

^ lb.  Almonds  2 or  3 Whites  of  Eggs 

J lb.  Castor  Sugar  Flavouring 

METHOD. — Blanch  the  Almonds  and  pound  them  with 
the  White  of  1 Egg,,  then  gradually  add  the  other  Whites 
of  Eggs  and  Sugar,  and  make  into  a smooth  paste.  Force 
tills  mixture  through  a bag  on  to  an  oiled  paper  in  rounds 
01'  oval  shapes,  shape  with  fingers  wet.  Bake  in  a very  slow 
oven  till  dry,  like  Merangues. 


RULES  FOR  MAKING  COLD 
SWEETS  for  SUPPERS,  &c. 


Prepare  mixtures  carefully,  flavour  delicately,  decorate 
with  pale  tints  that  blend  nicely.  When  Cream  is  used, 
whip  stiffly  and  add  last.  Keep  in  a cool  place. 
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JELLIES  AND  CREAMS. 


BANANA  CREAM. 


4 Bananas 
4 pint  Cream 
1 oz.  Gelatine 


4 pint  Calves’  Foot  Jelly 
A few  Preserved  Fruits  for 


decorating  top 


2 ozs.  Castor  Sugar 

METHOD. — Decorate  the  mould  with  the  Fruits  cut 
into  crescents  or  quarters,  cherries,  etc.,  etc.,  pour  in  2 
inches  Jelly,  and  allow  it  to  set,  crush  the  Bananas  and 
Sugar,  mix  with  the  Cream  whipped  stiffly,  add  the 
Gelatine  dissolved  in  1 gill  Water,  pour  on  to  Jelly,  repeat 
till  mould  is  full.  Shake  carefully  out  on  a glass  dish. 

These  Creams  may  be  made  in  small  dariol  shapes,  taste- 
i fully  decorated. 


METHOD. — Pour  Jelly  in  a circular  moidd  as  for 
Orange  Charteuse,  equal  depth  of  Jollv  between  each  circle 
of  Fruit.  Cut  the  Bananas  in  rounds,  or  crescents  or  stars 
with  a tiny  cutter,  arrange  these  in  circles,  set  between 
each  depth  of  Jelly,  till  mould  is  full.  Shake  carefully 
out. 

This  is  a very  delicate  Jelly,  and  nice  for  an  invalid. 


BANANA  JELLY. 


1 pint  Clear  Jelly 


4 Bananas 
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FRUIT  JELLY. 

A few  Strawberries,  Cherries,  Bananas,  &c. 

Black  and  White  Grapes,  I pint  Lemon  Jelly 

METHOD. — Scald  and  decorate  a pretty  mould.  Pour 
in  3 inches  Jelly,  set,  then  lightly  arrange  a few  of  each 
Fruit  prettily  mixed  with  colours,  set  Fruit,  pour  another 
depth  of  liquid  tepid  jelly  over,  repeat  till  full.  Set  on 
ice. 

Be  careful  not  to  make  the  Jelly  too  heavv  with  Fruit 
or  it  will  break  when  being  turned  out. 


CAVONA 

x pint  Double  Cream 
£ pint  Rich  Custard 
Few  drops  Cavona  Essence 


CREAM. 

\ 

1 oz.  Pistachios 

2 ozs.  Castor  Sugar 
I oz.  Gelatine 


METHOD. — Make  a smooth  rich  Custard  with  3 Eggs 
and  \ pint  Milk,  sweeten  and  flavour  with  Cavona  Essence, 
whip  Cream  stiff  and  add  to  Custard  lightly,  dissolve 
Gelatine  and  mix  in  smoothly,  decorate  mould  with  chopped 
Pistachios,  pour  Cream  in,  set,  and  shake  out  carefully. 


STRAWBERRY  CREAM. 


I lb.  fresh  bright  Strawberries 
£ pint  Double  Cream 
\ pint  Milk 


2 ozs.  Sugar 
i oz.  Gelatine 
| pint  Jelly 


METHOD. — Scald  and  decorate  a turret  shape  mould, 
brush  each  Strawberry  with  a little  melted  Jelly  and  put 
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into  each  turret,  set,  and  pour  the  clear  J elly  over  and  set 
again,  melt  the  Gelatine  in  the  Milk  smoothly,  add  Sugar, 
mash  the  Strawberries  into  a smooth  paste,  add  to  Milk, 
whip  Cream  stiff,  add  lightly  to  Fruit,  mix  all  well,  and 
pour  into  mould.  Shake  out  carefully  when  set. 

Any  fruit  boiled  to  a pulp  maybe  be  substituted  for 
strawberries. 


BLAND  MANGE  (CHEAP). 


1 quart  Milk  Flavouring  Essence 

3 ozs.  Corn  Flour  Cochineal  for  colouring 

3 ozs.  Sugar 

METHOD. — Mix  the  Corn  Flour  smoothly  with  a little 
Milk,  put  the  remainder  of  Milk  on  to  boil,  when  nearly 
boiling,  stir  in  Com  Flour  smoothly,  stir  10  minutes, 
flavour  and  sweeten,  colour  a little,  any  pale  pretty  tint, 
pour  into  a wet  mould,  fill  up  with  remainder  of  white 
Blanc  Mange,  set  and  shake  out,  serve  with  a Jam  Sauce, 
or  any  fresh  fruit  stewed. 


EUKEKA  CAKES. 


1 1 ozs.  Coombs’  Eureka  Flour 
8 ozs.  Sifted  Sugar 
6 ozs.  Butter 


4 Eggs 

x gill  Milk 
Flavouring 


METHOD. — Cream  Butter,  and  Sugar,  add  the  Eggs, 
beat  in  briskly,  then  lightly  add  the  Flour  and  Milk. 
Bake  in  a round  tin,  or  small  fancy  shapes. 
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LONDON  BUNS. 


xo  ozs.  Coombs’  Eureka 


il  ozs.  Castor  Sugar 
1 Egg 

A little  Salt 


Flour 
ozs.  Butter 


METHOD. — Rub  butter  into  Flour,  mate  into  a light 
dough  with  Milk,  form  into  rolls,  bake  15  minutes. 


EUREKA  SPONGE. 
METHOD. — Same  as  Swiss  Roll. 


pints  sweet  Milk 

METHOD. — Shake  the  Com  Flour  with  a little  of  the 
Milk,  add  the  remainder,  and  boil  down  to  2 Breakfast- 
cupfuls,  which  will  require  10  minutes’  sharp  boiling,  stir- 
ring all  the  time,  then  pour  into  2 Breakfastcupfuls.  A dd 
flavouring,  Sugar  and  Egg,  if  desired,  but  better  without 
anv  of  these. 

When  cold  it  will  turn  out  2 shapes  of  fine  glossy  tremu- 
lous Jelly. 


BLANC  MANGE  SHAPE. 


1 2 tablespoonfuls  Brown  & 
Poison’s  Corn  Flour 


Flavouring,  Sugar  & Egg 
if  desired 
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A morsel  of  Butter  may  be  added  before  boiling. 

These  shapes  may  be  wanned  up  in  the  oven  or  before 
the 'fire  if  required  warm. 

Brown  and  Poison’s  Com  Flour  goes  further  than  others, 
so  please  keep  to  quantities  given. 


LEMON  JELLY  (CHEAP). 


I pint  Cold  Water 
^ lb.  lump  Sugar 
r oz.  Gelatine 


Thin  Rind  of  2,  and  Juice. 

of  6 Lemons 
3 Whites  of  Eggs 


METHOD. — Soak  Gelatine  in  a little  water,  mb  Sugar 
on  Lemon  Rinds,  put  the  Sugar,  Water,  Lemon  Juice,  and 
Whites  of  Eggs  into  a large  clean  saucepan  over  fire,  whisk, 
briskly  till  a thick  crust  forms,  and  Jelly  boils,  draw  aside- 
for  10  minutes,  scald  Jolly  doth,  pour  Jelly  gently  through,, 
if  not  clear,  pour  it  carefully  through  2 or  3 times. 

Orange  Jelly  may  be  made  as  above. 


BOILED  CUSTARD  (CHEAP). 


3 Yolks  and  I White  of  Egg  2 ozs.  Castor  Sugar 

I pint  Milk  A little  Flavouring 

METHOD. — Boil  the  Milk  with  the  Sugar,  when  wanir 
beat  the  Yolks  and  White  of  Egg,  and  stir  in,  pour  Custard 
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into!  a.  jug  and  stand  jug  inside  a saucepan  of  boiling  water, 
tilt  it  to  prevent  the  Custard  catching  at  the  bottom,  stir 
well  till  Custard  begins  to  thicken,  favour  to  taste. 

Care  is  necessary  to  prevent  curdling,  as  acids  in  Eggs 
and  in  Milk  work  against  each  other  if  not  stirred  evenlv. 

If  required  thick  custard,  use  Brown  and  Poison’s  Com 
Flour. 


PRUNE  SHAPE  (CHEAP). 

I lb.  Prunes  I i oz.  Gelatine 

I pint  Water  I Cochineal  to  colour 

3 ozs.  Sugar 

METHOD. — Well  wash  and  gently  cook  the  Prunes 
with  Sugar  till  quite  soft  and  tender,  dissolve  the  Gelatine 
and  mix  in  lightly  and  smoothly  into!  the  Primes,  after  they  j 
have  been  boiled  and  rubbed  through  a sieve  into  a smooth  : 
pulp,  pour  into  a circular  shape  mould  and  set,  serve  with 
a Custard  made  with  Brown  and  Poison’s  Corn  Flour  in 
the  centre,  or  if  liked,  some  whipped  Cream. 


RULES  FOR  MAKING  JELLIES 
AND  CREAM. 

Have  Jelly  Moulds  and  Shapes  well  cleaned  inside  and 
out.  Rinse  with  boiling  water  and  stand  with  cold  till 
ready. 
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Dissolve  Gelatine  in  cold  water,  and  stand  it  inside  a 
larger  basin  with  boiling  water  to  dissolve  it  smoothly. 

Don’t  add  warm  mixture  of  Cream  on  to  a stiff  Jelly,  or 
it  will  part  when  turning  it  out,  take  chill  off  Jelly  first. 
When  shaking  out  Jellies  and  Creams,  dip  thorn  into  warm 
water  (not  boiling,  as  it  melts  the  Jelly  into  a liquid  at 
once),  shake  carefully,  free  sides,  and  put  on  glass  dish. 

Decorate  Jellies  with  taste  and  lightly,  if  heavy,  they 
will  break  when  made. 


LIST  OF  CAKES. 


I. 

German  Cake 

ii. 

Curd  Cheese  Cakes 

Sandtorte 

12. 

Oat  Cakes 

2. 

Cream  Cake 

13- 

Cocoanut  Pryamids 

3- 

Sweet  Rusks 

H- 

Scones 

4- 

Rice  Cake 

r5- 

Shortbread 

■\ . 

. J 

Seed  Cake 

16. 

Gingerbread 

6. 

Raisin  Cake 

i7- 

Queen  Cakes 

7- 

Sultana  Cake 

18. 

Little  Chocolate 

8. 

Cornflour  Cake 

Cakes 

9- 

Sponge  Cake 

l9- 

Chocolate  Hearts 

TO. 

Banbury  Cheese 

20. 

Tartlets 

Cakes 
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BREAD  AND 

Bread. 

Milk  Rolls 
Boston  Buns 
Wine  Biscuits 


BISCUITS. 

Milk  Biscuits 
Oatmeal  Biscuits 
Salt  Biscuits 


ICINGS. 

Chocolate  Icing  Sugar  Icing 

Coffee  Icing 


1.— GERMAN  CAKE. 


J lb.  Fresh  Butter 
f lb.  Castor  Sugar 
| lb.  Maiznora  Flour 


5 Eggs 

A few  drops  of  Vanilla 
\ grain  Ammonia 


METHOD. — Cream,  Butter  and  Sugar,  add  Eggs  one 
at  a time,  and  by  degrees  the  Flour,  beat  ing  it  well  all  the 
time.  Bake  in  a moderate  oven  H hours,  flavouring  and 
Ammonia  to  be  stirred  into  mixture  just  before  filling  it 
into  tin. 
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2.— CREAM  CAKE. 


| lb.  Coombs’  Eureka  Flour 
(dried  & Sifted) 

1 lb.  Butter 

j lb.  Castor  Sugar 

2 ozs.  Citron  Peel 
1 pint  thick  Cream 


^ pint  Milk 
2 Yolks  of  Eggs 
A few  grains  “Cerebos”  Salt 
I teaspoonful  Carbonate 
of  Soda 


METHOD. — Proceed  in  same  way  as  above.  Dissolve 
Soda  with  a few  drops  of  Milk  atl  the  last,  well  mix  it 
in,  and  bake  the  mixture  instantly  it  is  filled  into  the 
mould,  cook  in  a moderate  oven  for  § of  an  hour. 


3.— RUSKS. 


I lb.  Coombs’  Eureka  Flour 
6 ozs.  Butter 

I teaspoonful  Castor  Sugar 
J teaspoonful  “Cerebos”  Salt 


2 Eggs 

Enough  Milk  to  make  a 
stiff  paste 


METHOD. — Rub  the  Butter  and  Lard  into  the  Flour, 
mix  the  Salt  and  Sugar  in,  well  beat  the  Eggs  and  add 
about  a tablespoonful  of  Milk  to  them,  stir  this 
smoothly  into  the  middle  of  the  Flour,  and  mix  well,  roll 
out  once  till  about  \ inch  thick,  cut  into  small  rounds,  bake 
in  a tin  in  a moderate  oven,  when  partly  done,  split  each 
in  half  with  a fork  and  place  again  in  the  oven  to  slightly 
brown  and  become  crisp. 


UKI  vt  Hd.  ! ) 

library 

LEEDS 
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4.— GOOD  RICE  CAKE. 


{ lb.  Rice  Flour 
I lb.  Coombs’  Eureka  Flour 
6 ozs.  Butter 
6 ozs.  Castor  Sugar 


3 Eggs 


Little  Milk 


A few  grains  of  “Cerebos”  Salt 
Grated  rind  of  I Lemon 


METHOD. — Cream  Butter  and  Sugar,  add  ingredients 
alternately,  beating  well  all  the  time.  Bake  1^  hours  in 
moderate  oven. 


5.— SEED 


| lb.  Coombs’  Eureka  Flour 
^ lb.  Butter 
% lb.  Sugar 
^ oz.  Carraway  Seeds 

METHOD.— As  above. 


CAKE. 


^ gill  Milk 
2 Eggs 

A few  grains  of  “Cerebos”  Salt 


6.— RASIN  CAKE. 


I lb.  Coombs’  Eureka  Flour 
I lb.  Butter 
I lb.  Sugar 

I lb.  Raisins,  stoned  & chopped 


6 Eggs  (beaten  separately) 
r teaspoonful  Carbonate  of  Soda 
(dissolved  and  added  at  end) 
I small  Nutmeg 


METHOD. — As  above. 

Bake  in  a lined  cake  tin  for  hours,  or  15  minutes  in 
small  shapes. 
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7.— SULTANA  CAKE. 


11  lbs.  Coombs’  Eureka 

Flour 

12  ozs.  Sultanas 
. 9 ozs.  Dripping 


9 ozs.  Sugar 
4 Eggs 
I gill  Milk 
4 ozs.  mixed  Peel 


8.— CORNFLOUR  CAKE  OR  SAYOY  CAKE. 


4 ozs.  Coombs’  Flour  or  4 ozs. 
Arrowroot,  Brown  & Poison’s 
Cornflour  or  Rice  Flour 


3 ozs.  Castor  Sugar 
2 ozs.  Butter 
2 Eggs 


Follow  above  method  and  bake  \ an  hour. 


9. — SPONGE  SANDWICH. 
Roll  or  Fancy  Shapes. 


4 ozs.  Coombs’  Eureka  Flour 
2 Eggs 
2 ozs.  Sugar 
1 Spoon  Milk 


A few  grains  of  “Cerebos  Salt 
Little  flavouring  & Jam 
Pink  or  White  Sugar 


METHOD. — Cream  the  Sugar  and  Butter,  add  the 
Eggs,  beat  well,  add  Flour,  mix  well  and  flavour,  beat 
thoroughly,  bake  the  mixture  in  a greased  round  tin  or  in 
a Swiss  roll  tin  that  has  been  lined  with  greased  paper, 
bake  until  a light  brown,  roll  quicklv,  having  spread  some 
warm  jam  between.  Dust  Sugar  on  top. 
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10.— BANBURY  CHEESE-  CAKES. 


1 lb.  Butter  2 Eggs 

1 lb.  Castor  Sugar  I oz.  Candied  Peel 

1 lb.  Currants  (cleaned  & picked) 


METHOD. — Cream  Butter  and  Sugar,  add  Eggs  beat 
well,  add  Currants  and  Peel,  mix  well  together  and  bake 
in  pastry. 


11.— CURD  CHEESE  CAKES. 


1 quart  Milk 

measure  of  Curd  producer 
3 ozs.  Castor  Sugar 

2 ozs.  Butter 


3 ozs.  Currants 
Rind  of  £ a Lemon 
3 Eggs 
i oz.  Peel 


METHOD. — Make  the  Milk  warm,  put  into  a basin  the 
Curd  producer  mixed  with  a little  cold  Milk,  add 
together,  mix  briskly,  set  to  rise  1 hour,  strain  off  the 
Whey,  add  the  rest  of  the  ingredients,  mix  and  bottle  for 
use. 


12.— OAT 

i 

J lb.  Oatmeal 

A few  grains  of  “Cerebos  Salt” 


CAKES. 

Litttle  Cold  Water 


METHOD. — Make  into  a paste,  knead  well,  roll  out  as 
thin  as  possible,  keeping  the  meal  strewn  under  and  over 
it,  bake  on  a griddle  or  in  a frying  pan  for  a few  minutes 
on  each  side.  Allow  to  dry  before  the  fire. 
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1 3. — COCOANUT  PYRAMIDS  or  MACAROONS. 


Whites  of  2 Eggs 
2 ozs.  Cator  Sugar 


2 ozs.  fine  Cocoanut 


METHOD. — Whisk  the  whites  to'  a.  stiff  froth,  mix  in 
the  Sugar  and  Cocoanut  lightly  and  thoroughly,  portion 
out  the  mixture  in  small  heaps  about  two  inches  apart 
from  one  another,  on  a well  greased  tin  or  parchment 
paper,  bake  in  a moderate  oven,  until  lightly  browned  all 
over,  about  20  minutes. 

N.B. — MACAROONS. — Fill  some  patty  pans  that  have 
been  lined  with  pastry  with  the  above  mixture.  Bake  15 
minutes. 


14.— SCONES. 


1 lb.  Coombs’  Eureka  Flour 

2 ozs.  Castor  Sugar 
2 ozs.  Butter 


£ pint  sour  Milk 
A few  grains  of  “Cerebos  Salt” 
A few  Sultanas 


METHOD. — Rub  the  Butter  into  the  Flour,  add  Salt, 
Sugar,  and  Sultanas,  mix,  add  Milk  and  Sultanas,  form 
into  a round  about  1 inch  thick,  cut  across  each  way,  place 
on  a greased  sheet  and  bake  \ an  hour.  Glaze  with  Sugar 
and  Milk  mixed  together. 
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15.— SHORTBREAD. 


14  ozs.  Coombs’  Eureka  Flour 
9 ozs.  Butter 
3 ozs.  ground  Rice 


8 ozs.  Castor  Sugar 
2 ozs.  pounded  Almonds 
2 ozs.  Citron  Peel 


METHOD. — Rub  Butter  into  Flour  very  gradually  and 
evenly,  add,  Sugar  and  Rice,  sprinHe  Almonds,  mix  well 
and  knead  until  free  of  cracks,  bake  in  slow  oven  \ an 
hour. 


1 6.— GINGERBREAD. 


1 lb.  Coombs’  Eureka  Flour 
^ lb.  Golden  Syrup 

4 ozs.  Hugon’s  Suet 
4 ozs.  Sugar 

2 ozs.  Peel  (finely  cut  up) 


J oz.  ground  Ginger 
^ teaspoon  ful  bi-carbonate 
of  Soda 
2 Eggs 
1 gill  of  Milk 


METHOD. — Mix  and  boil  the  Sugar,  Treacle  or  Syrup, 
add  to  Flour  and  Ginger,  well  sieved,  mix  in  smoothly,  add 
the  Eggs,  beat  well  15  minutes,  add  Soda  and  Milk  last, 
pour  into  a greased  tin,  bake  in  a slow  oven,  bake  1 1 
hours,  cut  into  squares,  steam,  and  dust  with  Castor 
Sugar. 


17.— QUEEN 

12  ozs.  Coombs’  Eureka  Flour 
7 ozs.  Butter 
7 ozs.  Castor  Sugar 
7 ozs.  mixed  Fruits 
4 Eggs 


CAKES. 

About  ^ pint  Milk 
Rind  of  two  large  Lemons, 
juice  of  one 

A few  grains  of  “Cerebos 
Salt” 


METHOD. — Proceed  in  usual  way,  bake  in  small  fancy 
shapes  until  a pale  brown,  about  20  minutes  in  a moderate 


oven. 
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18.— LITTLE  CHOCOLATE  CAKES. 


2 ozs.  Chocolate  (Cadbury ’s)[ 
grated 

2 ozs.  Castor  Sugar 
2 ozs.  Butter 


2 Eggs 

4 ozs.  Coombs  Eureka 
Flour 


'METHOD. — Cream  tine  Butter  and  Sugar,  add  the 
:iocolate,  mix  well,  beat  Eggs  and  stir  in  with  the  Flour, 
at  mixture  10  minutes,  place  in  a buttered  and  papered 
.iking  tin  and  cook  about  -J-  an  hour,  when  cold  cut  in 
ncy  shapes,  mask  with  Chocolate,  glaze  or  ornament 
■loured  Almonds  or  Cocoanut. . 


19.— CHOCOLATE  HEARTS. 


3 Yolks  & I White  of  Egg 
3 ozs.  Castor  Sugar 
y lb.  ground  or  whole  Almonds 
i£  ozs.  grated  Chocolate 

(Cadbury’s) 


A few  drops  of  Cinnamon 
flavouring 

Enough  Coombs’  Eureka 
Flour  to  make  a firm  paste 


METHOD. — Follow  method  for  Queen  Cakes. 


20.— TARTLETS. 


J lb.  Rough  Puff  Pastry 
Weight  of  an  Egg  in  Butter, 
Sugar  and  Flour 
Rind  of  £ a Lemon 


A few  Cherries  minced  small 
Some  Jam  or  Curd  Cake  mixture 
White  of  an  Egg  (whipped  and 
added  at  the  last) 


METHOD. — Line  a dozen  patty  pans  with  the  pastrv, 
lace  a little  Cake  mixture  in  the  centre  of  each  pattv  tin, 
iy  thin  strips  of  paste  across  each.  Bake  in  a hot  oven. 
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RULES  FOR  MAKING  CAKES. 


1- — Cream  the  Sugar  and  Butter. 

2.  Dry  and  liquid  ingredients  to  be  added  gradually, 
beating  well  in  one  direction  for  10  minutes. 

3-  Large  Cakes  to  cook  in  moderate  oven.  Small 
Cakes  in  (hot  oven. 

4.  — After  they  have  risen  bake  slowly. 

5.  — Steam  when  done. 

6.  — Tins  to  be  greased  lightly  with  clarified  dripping, 
lard  or  Hugon’s  Suet. 

7.  — Only  three  parts  fill  the  tins. 

8.  — When  firm  on  the  top  they  are  cooked. 


BREAD,  BISCUITS  8c  ICINGS. 


METHOD. — Sieve  the  flour  into  a large  basin,  cream 
the  Sugar  and  Yeast,  pour  the  tepid  Water  over,  mix  and 
strain  into  large  basin  of  Flour.  Set  to  rise  20  minutes. 
Elnead  well,  place  again  to  rise  2 hours,  knead  again,  place: 
into  bread,  tins,  set  to  prove  15  minutes.  Bake  1 hour. 


BREAD. 


i Quartern  Coombs’  Eureka  Flour 
pints  tepid  water  (i  part  boiling 


1 oz.  Yeast 

£ oz.  Castor  Sugar 

2 teaspoonfuls  “Cerebos”  Salt 


and  2 parts  cold) 


Plain  and  Artistic  Cookery. 


45 


MILK  ROLLS. 

I lb.  Coombs’  Eureka  Flour  I pint  Milk 

r lb.  Butter  * A little  “ Cerebos  ” Salt 

METHOD. — Rub  the  Butter  into  the  Flour,  add  the 
Salt,  make  a hollow  in  the  centre,  pour  in  the  Milk,  stir 
evenly,  turn  on  to  a floured  board,  cut  into  portions,  form 
them  into  rolls  or  fancy  loaves,  bake  15  minutes.  Glaze. 


BOSTON  BUNS. 


\ a quartern  of  Dough 

1 Egg 

2 ozs.  Butter 
1 lb.  Sugar 


x teaspoonful  mixed  Spice 
1 lb.  of  Fruit 

A few  grains  of  “Cerebos”  Salt 


METHOD. — Beat  the  Sugar,  Fruit,  Spice,  Butter, 
and  Egg  well  in,  grease  a tin,  form  into  Buns',  set  to  rise  1 \ 
hours,  place  in  a quick  oven  and  bake  about  \ an  hour. 


WINE  BISCUITS. 


io  ozs.  Coombs’  Eureka  Flour 
6 ozs.  Butter 
6 ozs.  Castor  Sugar 


Grated  rind  of  i Lemon 
2 Eggs 

A few  Currants 


METHOD. — Cream  Sugar  and  Butter,  beat,  and  add 


the  Eggs  and  Flour  alternately,  then  the  rind  and  Currants, 


turn  the  mixture  on  to  a floured  board,  roll  out  once,  cut 
into  rounds  or  fancy  shapes,  place  on  a greased  tin,  bake 
for  10  minutes. 
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MILK.  BISCUITS. 


i lb.  Coombs’  Eureka  Flour 
I oz.  of  Butter 


I gill  of  Milk 


METHOD. — Heat  the  Milk  and  Butter,  pour  it  into  the 
Flour,  make  a smooth  paste,  turn  it  on  to  a floured  board, 
roll  out  as  thin  as  possible,  prick  the  Pastry  all  over,  cut 
into  rounds,  place  on  a greased  tin,  bake  for  1 5 minutes. 


OATMEAL  BISCUITS. 


7 ozs.  Coombs’  Eureka  Flour 
5 ozs.  medium  Oatmeal 
I £ ozs.  Sugar 
4 ozs.  Butter 


I Egg 

Little  Milk  or  Water 
1 teaspoonful  Carbonate  of  Soda 
“ Cerebos  ” Salt 


METHOD. — Mix  the  Flour,  Carbonate  of  Soda,  Oat- 
meal, and  Sugar  in  a basin,  melt  the  Butter,  make  into  a 
stiff  paste  with  the'  liquid  ingredients,  roll  out,  cut  into 
three-cornered  shapes,  lay  on  a greased  tin,  bake  20 1 
minutes. 


SALT  BISCUITS. 


£ lb.  Coombs’  Eureka  Flour 
^ oz.  Butter 


£ oz.  Yeast 


I saltspoonful  “Cerebos”  Salt; 
i£  gills  of  tepid  Milk 


METHOD.— Make  a light  dough,  set  it  to  rise  in  a 
covered  basin  for  1 J hours,  roll  out  thinly,  cut  into  finger 
3 indies  long,  brush  each  over  with  Milk  and  Sprinkle  wit 
Salt,  bake  on  a floured  tin  for  h an  hour,  tie  up  in  bundles] 
with  ribbon. 
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CHOCOLATE  ICING. 


2 ozs.  Chocolate  (Cadbury’s) 
grated 

I pint  Water 


I lb.  Icing  Sugar 
A few  drops  of  Essence  of 
Vanilla 


METHOD. — Boil  the  Water  and  Sugar,  add  the 
Chocolate,  stir  well  (off  the  fire),  spread  on  Cakes  or  Pastry 
while  it  is  warm. 


SUGAR  ICING. 


£ lb.  Icing  Sugar 
White  of  I Egg 


The  juice  of  £ of  a Lemon 


METHOD. — Whisk  the  Whites  to  a solid  froth,  stir  in 
the  Sugar  gradually  with  a wooden  spoon,  and  work  well, 
flavour  spread  on  Cakes,  and  place  in  a cool  oven  to  set. 
Colour  if  liked. 


PUDDINGS  AND  SWEETS, 
TARTLETS. 


1 . Banana  Pudding 

2.  Lemon  Pudding 

3.  Lemon  Solid 

4.  Lemon  Creams 

5.  Chocolate  Mould 

6.  Chocolate  Pudding 


7.  Christmas  Pudding 

(my  own) 

8.  Mincemeat  (my  own) 

9.  • Queen  of  Puddings 

10.  Yorkshire  Pudding 

11.  Fruit  Fritters 
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1. — BANANA  PUDDING. 


2 ripe  Bananas  (skinned  & 
sliced) 

1 pint  Milk 

2 tablespoonfuls  Cornflour 


2 Eggs  (yolks  and  whites 
separate) 

I teaspoon  ful  Castor  Sugar 


METHOD. — Heat  the  Milk,  mix  the  Cornflour  into  a 
paste,  boil  it  in  the  Milk  for  five  minutes,  mix  in  the 
Bananas  and  Yolks  of  Eggs  and  Sugar,  beat  up  the 
Whites  stiffly  and  stir  them  into  the  mixture,  put  it  in  a 
greased  pie-dish,  sprinkle  a little  Sugar  over  the  top,  place 
it  in  an  oven  to  slightly  brown. 


2.— LEMON  PUDDING. 


_ f lb.  Breadcrumbs 
h lb.  Hugon’s  refined  Suet 
} lb.  Peel 

6 ozs.  Castor  Sugar 


8 ozs.  Coombs’  Eureka  Flour 
2 Lemons  (rind  and  juice 
2 Eggs,  a little  Milk 


METHOD. — Grease  a pint  basin,  mix  the  dry  in- 
gredients, bind  with  the  Eggs  and  Milk,  place  the  mixture 
in  the  basin,  cover  with  a greased  paper,  steam  4 hours, 
serve  with  Lemon  Sauce. 


3.— LEMON  SOLID. 


2 Lemons  (grated  rind  & 
juice) 


1 quart  good  Cream 

2 ozs.  Castor  Sugar 


METHOD. — Boil  the  above,  pour  from  a funnel  or  tea- 
pot spout  into'  Lemon  Cases. 
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4.— LEMON  CREAMS. 


2 Lemons  (pared  thinly  and 
squeezed) 

2 Eggs 


£ lb.  Loaf  Sugar 
I oz.  Cornflour 
i pint  Boiling  Water 


METHOD. — Pour  the  Water  on  to  the  Lem  on  riuds, 
allow  to  stand  24  hours,  then  add  tihe  juice,  the  beaten 
Eggs,  Sugar,  and  Cornflour,  bod  untd  it  thickens. 


5.— CHOCOLATE  MOULD. 

I quart  Water  or  Milk  I 3 ozs.  Cornflour 

6 ozs.  Castor  Sugar  | 1^  ozs.  (Cadbury's)  Cocoa 

Essence 

METHOD. — Mix  the  Cornflour  ‘ o a thin  paste  with  a 
little  of  the  Water,  bod  the  re  t,  stir  in  the  Cornflour  and 
boil  8 minutes,  then  pour  into  a welted  mould,  when  firm 
turn  out,  serve  with  Custard  or  Cream. 


6.— CHOCOLATE  PUDDING. 


7 ozs.  Breadcrumbs 
3 ozs.  grated  Chocolate 

(Cadbury’s) 

£ pint  Milk 
3 ozs.  Butter 


3 ozs.  Castor  Sugar 
3 Eggs  (separate  Yolks  and 
Whites) 

A little  Vanilla  Essence 


METHOD. — Melt  the  Butter,  add  the  Mdk  and 
Chocolate,  when  dissolved  pour  this  on  to  the  Breadcrumb- 
and  Sugar,  mix  tihe  Yolks  and  Flavouring  in,  whisk  the 
whites  stiffly  and  stir  tihem  in  lightly,  place  the  nurture  in 
a welted  mould  and  steam  for  £ hour,  serve  with  Custard 
poured  round. 
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7. — CHRISTMAS 

io  ozs.  Breadcrumbs 
2 „ Coombs’  Eureka  Flour 

5 „ Hugon's  refined  Suet 

4 „ Raisins 

4 ,,  Currant? 

2 „ Sultanas 


PUDDING. 

2 ozs.  Demerara  Sugar 
2 Eggs 

1 gill  of  Milk 

A few  grains  “Cerebos”  Salt 

2 teaspoonfuls  mixed  Spice 
Rind  of  I Lemon 


METHOD. — Mix  the  dxy  ingredients  thoroughly,  mix 
the  Eggs  and  Milk  together  and  add  them  to  the  above, 
well  grease  some  basins,  cover  with  greased  paper,  tie  over 
with  pudding  cloths  and  boil  3 hours,  dredge  with  Castor 
Sugar,  serve  with  Custard. 


8.— MINCEMEAT. 


£ lb.  Raisins 
^ ,,  Sultanas 
\ ,.  Currants 
£ „ Hugon’s  refined  Suet 
h „ Peel 

METHOD. — Clean,  stone, 
remove  the  stalks,  and 


^ lb.  Sugar 

\ lb.  Apples  (chopped) 

3 Lemons,  rind  and  juice 
f oz.  mixed  Spice 
A few  grains  “Cerebos”  Salt 

and  cut  the  Raisins  small, 
cut  tile  Sultanas  (when 


clean),  shred  the  Suet,  pick  the  Currants,  shred  and  chop 
the  Peel,  grate  the  rinds  of  the  Lemons,  strain  the  juice, 
mix  all  the  ingredients  well.  Bottle.  Keep  3 weeks  before 


using. 


9.— QUEEN  OF  PUDDINGS. 


£ pint  Breadcrumbs 
I pint  Milk 

Rind  and  juice  of  I Lemon 


2 tablespoonfuls  Sugar 
2 Eggs  (beaten  separately) 
Some  Jam 


METHOD. — Put  the  Breadcrumbs,  Lemon  rind,  Sugar, 
and  Milk  into  a buttered  pie-dish,  mix  the  Yolks  of  the 
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Eggs  well  in,  bake  till  firm,  squeeze  the  juice  of  the  Lemon 
over  top,  a layer  of  some  Jam  over  that,  arid  then  the 
whisked  Whites,  on  winch  dredge  a little  Castor  Sugar. 
Set  in  a cool  oven  for  about  10  minutes. 


10.— YORKSHIRE  PUDDING-,  PANCAKES, 
TOAD-IN-THE-HOLE.  ' 

1 lb.  Coombs’  Eureka  Flour  A few  grains  of  “Cerebos  Salt’ 

2 Eggs  Dripping 

I pint  Milk 

METHOD. — Mix  the  Flour  and  Salt  in  a basin,  make  a 
bay  in  the  centre,  add  the  Eggs  and  half  the  Milk,  and  stir 
gradually  to  a smooth  batter,  beat  10  minutes,  add  the 
r:-st  of  the  Milk,  let  it  stand  as  long  ac  possible  before  cook- 
ing. 


1 1 .—FRUIT  FRITTER  S . 


4 ozs.  Coombs’  Eureka  Flour 
i gill  of  tepid  Water 
Whites  of  2 Eggs 
i tablespoonful  Salad  Oil 


A few  grains  “Cerebos”  Salt 
Frying  Fat  (Hugon’s  Suet) 
Fresh  Fruit 


METHOD. — Put  tbe  Flour  and  Salt  into  a basin,  mix 
the  Oil  and  Water  and  add  it  gradually  into  the  centre  of 
the  Flour,  work  to  a smooth  batter,  whip  the  '•  bites  to  a 
stiff  froth  and  stir  in  lightly,  cut  some  Fruit  i nto  neat 
pieces,  cover  them  in  batter,  and  fry  a golden  brown, 
dredge  wi  h Castor  Sugar. 


52 


Plain  and  Artistic  Cookery. 


PASTRIES. 

1.  Short  Crust  3.  Flaky  Pastry 

2.  Rough  Puff  Pastry  4.  Choux  Pastry 

5.  Suet  Pastry. 


1.— SHORT  CRUST. 


1 lb.  Coombs’  Eureka  Flour 
6 to  12  ozs.  Butter 
Yolk  of  au  Egg' 

1 teaspoonful  Lemon  Juice 


Some  Cold  Water  (about  ^ 
pint) 

“ Cerebos  ” Salt 


METHOD. — Rub  the  Butter  into  the  Flour,  make  a bay 
in  the  centre  of  the  Flour,  pour  a little  Water  (in  which 
has  been  mixed  the  Lemon  Juice  and  Egg)  into  the  centre, 
mix  lightly  and  evenly  into  a stiff  paste,  turn  on  to  a 
floured  board,  roll  out  once  £ inch  in  thickness,  use  for 
Tarts,  etc.  daze  with  White  of  Egg. 


2. — ROUGH  PUFF  PASTRY. 

1 lb.  Cooml  s'  Eureka  Flour  Juice  of  £ of  a Lemon 

8 to  12  ozs.  Butter  Some  Cold  Water 

A few  giains  “ Cerebos  ” Salt 

METHOD. — Mix  the  Flour  and  Salt  in  a basin,  cut 
the  Butter  into  egg-size  pieces  and  mix  it'  in,  put  t he  Lemon 
Juice  and  Water  together,  pour  it  into  the  centre,  mix 
slowly  and  evenly  into  a stiff  paste,  roll  out  into  a thin 
sheet  and  fold  in  three,  and  roll  again,  put  to  cool,  they, 
fold  and  roll  twice  more,  cool  again  and  roll  out  to  re- 
quired thickness.  Bake  in  a hot  oven. 
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N.B. — Puff  Pastry  needs  same  amount  of  Butter  as 
Flour.  Boll  and  fold  seven  times,  allow  it  to  stand  ten 
to  fifteen  minutes  between  each  roll.  Bake  in  quids 
oven  fifteen  minutes.  Be  careful  to  keep  oven  doer 
fastened  first  few  minutes. 


3.— FLAKY  PASTRY. 

The  Materials  for  this  are  the  same  as  the  above,  with  the  addition 
of  the  Yolk  of  an  Egg. 

METHOD. — Divide  the  shortening  into  3 portions,  rub 
one  into  the  Flour,  bind  with  the  Vv" ater  and  Lemon  Juice, 
turn  on  to  a floured  board  and  roll  out  to  a long  strip,  lay 
one  of  the  portions  in  small  heaps  on  the  paste,  dredge 
lightly  with  Flour,  fold  in  three,  turn  it  round  and  roll  out, 
fold  and  roll  again,  lay  the  remainder  of  the  shortening 
on,  fold  and  roll  once  again,  last  roll  to  be  £ inch  in  thick- 
ness. 


4.— CHOUX  PASTRY. 


4 ozs.  Coombs’  Eureka  Flour 
2 ozs.  Butter 
I ozs.  Castor  Sugar 


3 Eggs 
i pint  Water 
Essence  of  Vanilla 


METHOD. — Sieve  the  Flour,  put  the  Butter  and  Water 
on  to  ix>il,  when  boiling  stir  in  the  Flour  and  Sugar.  Beat 
thoroughly  over  the  fire  until  a smooth  soft  paste.  Beat 
in  the  Eggs  off  the  fire,  shape  the  mixture  in  fingers  on  a 
greased  baking  sheet,  and  bake  slowly  for  1 hour.  Slit  the 
Cakes  at  the  sides  and  fill  with  whipped  Cream  or  Jam. 
Glaze  with  Chocolate  Icing. 
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5.— SUET  CRUST. 

io  07S.  Flour  4 gills  Water 

2 „ Breadcrumbs  ± teaspoon fuls  “ Cerebos”  Salt 

4 ..Hiigon’s  Suet 

METHOD.— Shred  the  Suet  finely,  mix  the  Flour,  Salt 
ar.d  Suet  together,  make  into  a stiff  paste,  roll  out  once. 


VEGETABLES. 

Medal  Recipe,  ist.  Prize  Medal. 
POTATOES. 

FOILED  OR  STE  \ 7 TED. — If  old  Potatoes,  put  on  in 
cold  Watei’,  and  cook  gently  till  tender.  Drain  off  water 
before  quite  done,  and  allow  them  to  cook  and  dry  ha  their 
steam. 

S' earned  are  lighter,  and  more  likely  to  be  drier,  being 
out  of  water.  New  Potatoes  should  cook  in  boiling  water 
very  gently  because  denser  in  the  growth 

Time  for  cooking  potatoes  depends  on  the  kind,  as  i o 
many  varieties,  but  all  want  slow  cooking  to  be  quite 
cooked  through  and  floury  outside. 

Potatoes  should  be  well  washed  in  several  waters  before 
being  peeled,  or  they  will  taste  earthy,  must  be  peeled 
thinly  because  most  of  the  nourishment  lies  near  skin,  and 
kept  under  water  while  being  peeled,  to  preserve  good 
colour,  as  air  works  on  the  mineral  matter  in  potatoes  and 
makes  them  black. 
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BABIED  POTATOES. — If  large,  parboH  them  for  10 
or  15  minutes,  drain  and  dry  them,  and  baste  them  fre- 
quently with  dripping  while  baking,  till  cooked  crisp  and 
brown. 


FETED  POTATOES. — These  may  be  cut  into  any  size 
or  shape  when  uncooked,  dried  in  a cloth,  and  dropped  into 
boiling  fat  (i.e.,  fat  that  is  perfectly  still  and  smoking),  fry 
a good  light  brown.  If  Souffle  Potatoes,  i.e.,  cooked  in 
small  square  blocks  or  quarters,  they  will  want  to  be  fried 
in  2 lots  of  fat,  one  hotter  than  the  other. 

If  Chips,  cut  potatoes  in  thin  slices  and  frv  in  boiling 
fat  three  minutes,  drain,  sprinkle  with  Cerebos  Salt, 
serve  hot. 


MASHED  POTATOES. — Rub,  when  well  cooked, 
through  a sieve,  soften  with  Butter,  season  with  Cerehos 
Salt  to  taste. 


GREEN  VEGETABLES. 

Cabbages,  Savoys,  Brocoli,  Sprouts,  all  require  well  wash- 
ing, steeping  in  water  with  a handful  of  Cerebos  Salt  to 
remove  any  worms,  and  cooking  in  a large  quantity  of 
boiling  water  with  a small  piece  of  Soda. 

Bleep  lid  off  to  preserve  green  colour,  part  each  leaf  to 
remove  smell  when  cooking,  cut  out  thick  stalks,  drain 
water  off  when  cooked,  squeeze  well,  cut  across,  serve  hot. 
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SPINACH. — Requires  well  washing  in  several  waters  to 
remove  grit,  cook  without  any  water,  as  Spinach  contains 
a high  percentage  of  water. 


CAULIFLOUR. — Boiling  water,  skim  well  While  cook- 
ing, or  scum  will  settle  on  the  flower  and  spoil  the  colour. 


GREEN  PEAS. 


Boiling  Water 
2 pieces  lump  Sugar 


Sprig  Green  Mint 


METHOD. — Shell  the  Peas,  put  on  in  boiling  water, 
cook  till  tender,  lid  off,  drain,  serve. 


JUGGED  PEAS. — Put  in  a stone  jar,  with  4 ozs. 
Butter,  sprig  Mint,  Pepper,  and  Cerebos  Salt,  cover  jar 
with  air-tight  lid,  and  place  in  a saucepan  of  boiling 
water  for  2 or  2^  hours.  Colour  is  destroyed  in  jugged 
peas,  but  flavour  is  enriched. 


GREEN  PEA  PODS. — May  be  skinned  of  their  strimv 
part  of  pods,  cooked  to  a pulp,  rubbed  through  a sieve, 
thickened  with  1 pint  Milk,  seasoned,  and  a little  Cream 
added.  This  makes  a delicious  Soup. 
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SAUCES. 


BROWN  SAUCE  (CHEAP). 


I small  Carrot 
I small  Onion 
i oz.  Flour 
^ oz.  Hugon’s  Suet 


J pint  Bovril  Stock 
Pepper 

“Cerebos”  Salt 


METHOD. — Fry  the  Suet,  when  smoking  and  still  fry 
the  Carrot  and  On i oft  a nice  brown,  strain,  fry  the  Flour 
a good  brown,  add  Bovril  Stock,  cook  Sauce  10  minutes, 
and  add  Vegetables.  Strain  all  through  a strainer. 

This  Sauce  may  be  made  nicer  by  adding  6 Mushrooms 
and  1 tablespoonful  Worcester  Sauce. 


TOMATO  SAUCE. 

Same  as  Brown  Sauce  (cheap)  with  2 Ripe  Tomatoes 
boiled,  rubbed  through  a strainer,  and  added  to  Sauce. 


CAPER  SAUCE. 

2 ozs.  Butter  ‘'Cerebos”  Salt 

I oz.  t lour  2 tablespoonfuls  Capers 

i pint  Milk  I tablespoonful  Caper  Vinegar 

METHOD. — Melt  Butter,  mix  Flour  in  smoothly,  off 
tihe  fire,  till  smooth,  add  Milk,  mix  and  cook  10  minutes, 
season,  add  chopped  Capers  and  Vinegar. 

This  Sauce  may  be  made  a thin  Sauce  by  adding  \ oz 
Flour,  1 oz.  Butter,  sweeten  with  ^ oz.  Sugar,  if  required 
sweet. 
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ONION 

3 Onions  (Spanish) 

3 gills  Milk 
I oz.  Flour 


SAUCE. 

£ oz.  Butter  or  Suet 
Pepper 

“Cerebos”  Salt 


METHOD. — Boil  the  Onions  till  tender,  strain,  and 
chop  them,  up  finely,  melt  Butter,  mix  in  Flour,  add  Milk, 
cook  Flour,  season,  add  boiled  Onions,  serve. 
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BREAD  SAUCE. 


2 ozs.  White  Breadcrumbs 
I small  Spanish  Onion 
£ pint  Milk 


Pepper 

A little  Cream 
“Cerebos”  Salt 


METHOD. — Boil  and  chop  Onion  finely,  boil  Milk,  add 
the  Breadcrumbs  and  Onion,  season  to  taste,  soak  and 
warm  well  through.  Serve  hot. 


ANCHOVY  SAUCE. 

METHOD. — Same  as  White  Sauce,  make  smoothly,  and 
add  1 tablespoonful  Anchovy  Sauce,  mix  well,  serve  with 
Fried  Fish,  Fish  Cakes,  Baked  Fish,  etc. 


PARSLEY  SAUCE. 

i oz  Butter  or  Suet  [ “Cerebos”  Salt 

' ->z  Flour  I £ pint  White  Stock 

i gill  Milk  [ I tablespoonful  chopped  parsley 

METHOD. — Make  Sauce  same  as  White  Sauce,  chop 
and  well  wash  and  wring,  dr)’  the  Parsley,  and  add  to- 
Sauce. 
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INDIAN  DISHES. 


INDIAN  CURRY.  3 PRIZE  MEDALS. 


1 Fowl  or  Rabbit 

2 large  Spanish  Onions 

I heaped  tablespoonful  Curry 


Powder 


^ pint  sour  Milk 
r tablespoonful  “Cerebos"  Salt 

1 Lemon 

2 ozs.  Butter  or  Hugon’s  Suet 


METHOD. — Well  wash  the  Rabbit,  cut  into  neat  joints, 
Fowl,  same,  chop  the  Onions  up  very  fine,  cut  some  in  thin 
lengths  to  fry  and  sprinkle  oyer  Curry  when  served,  melt 
the  Butter,  when  smoking  and  still,  fry  the  Onions  a good 
brown,  strain  out,  fry  the  Curry  Powder  a minute  or  so, 
then  add  sour  Milk,  fry  that  till  reduced  to  a thick  Sauce, 
then  add  the  Meat  in  small  joints  and  fry  them  5 minutes, 
add  the  Salt,  fried  Onions,  a squeeze  of  Lemon  juice,  and 
let  all  simmer  gently  for  1|  hours  till  tender.  Serve  the 
Curry  and  sprinkle  fried  Onions  over  top.  Serve  with 
boiled  Rice  separately  served. 

This  Recipe  ma  - be  followed  for  Fish,  Eels,  Cod,  Steak, 
Mutton,  Eggs,  etc. 

Care  is  necessary  in  browning  each  ingredient  separately 
a nice  brown,  (not  too  dark,  or  the  Currv  will  taste  bitter). 
In  India  each  ingredient  of  which  the  Currv  Powder  is 
made,  is  freshly  pounded  into  a smooth  paste,  and  fried, 
hence  the  savoury  fresh  taste.  The  prepared  powder  saves 
this  trouble,  and  is  nearly  as  nice. 

This  Curry  has  taken  1 Silver  and  2 Bronze  Medals  at 
the  Cookery  and  Food  Exhibitions  in  London. 
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BOILED  RICE.  SILVER  MEDAL. 

I lb.  Patna  Rice  I tablespoonful  "Cerebos”  Salt 

I Lemon  4 quarts  boiling  Water 

METHOD. — Take  a very  large,  wide  saucepan,  fill  it 
with  Boiling  Water,  Salt,  to  raise  the  temperature  of  Water 
to  the  highest  point.  Well  wash  the  Rice  in  several  waters 
till  quite  clear,  squeeze  the  Juice  of  Lemon  into  Water, 
add  the  Rice,  put  lid  on  saucepan  and  let  it  boil  up,  remove 
lid,  stir  frequently,  and  boil  hard  till  grains  are  tender,  but 
not  soft  enough  to  press  into  a paste,  take  off  at  that 
point,  strain  off  water  through  a colander  and  well  wash 
Rice  under  a cold  water  tap  to  remove  all  the  starch,  and 
free  each  grain,  shake  dry  and  throw  on  a clean  cloth  to 
absorb  water,  place-  in  a dry  place.  Rice  should  then  be  a 
white  dry  shriven,  each  grain  quite  separate.  Pile  high  on 
a dish,  serve  with  Curry. 

The  Lemon  Juice  whitens  as  well  as  flavors  the  Rice, 
n India,  Alum  is  used  to  whiten  the  Rice  as  well. 

If  the  Carolina  Rice  is  used,  the  Rice  grains  will  cling, 
because  more  starchy. 


INDIAN  “ KEDGEREE.” 


x lb.  Rice 
£ lb.  Lentils  (Red) 
I Spanish  Onion 
12  Cloves 
4 Bay  Leaves 


I stick  Cinnamon 
1 tablespoonful  "Cerebos”'  Salt 

1 pint  cold  Water 

2 ozs.  Hugon’s  Suet 


METHOD. — Well  wash  the  Lentils  and  Rice,  mix  both 
together,  melt  the  Suet,  fry  the  Onions,  previously  sliced 
in  lengths-,  a good  brown,  strain  Onions,  and  frv  the  Rice 
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and  Lentils  a few  minutes,  add  the  Cloves,  Bay  leaves. 
Cinnamon  and  Salt,  mix  well,  cover  with  cold  water,  and 
allow  it  to  simmer  gently  for  1 (hour,  till  grains  are  quite 
tender,  dish  and  serve  sprinkled  Onions  over  top  of 
Kedgeree.  Serve  with  Curries,  Hashes,  etc.,  etc.  This  is 
a daily  breakfast  dish  in  India. 


CURRIED  LENTILS,  “ DHALL.” 

I pint  Lentils  I tablespoonful  “Cerebos”  Salt 

I large  Spanish  Onion  2 pints  Water 

I tablespoonful  Curry  Powder 

METHOD. — Well  wash  the  Lentils,  and  soak  £ hour, 
prepare  the  Curry  Sauce  as  for  Indian  Curry,  then  drain 

water  from  Lentils  and  Brown  in  Curry  sauce  5 minutes, 
add  Salt,  cover  with  cold  water,  and  simmer  gently  1 hour 

till  tender.  Sprinkle  brown  Onions  over  top. 

If  this  Curry  is  liked  dry,  allow  tlhe  moisture  to  evaporate 
with  lid  off,  if  liked  liquid,  keep  lid  on.  Serve  with  boiled 
Rice  or  “ Kedgeree.” 


INDIAN  “KABOBS.”  “HUSSAYNEE”  CURRY. 


2 lbs.  lean  Mutton 
Green  Ginger 
I tablespoonful  Curry 
Powder 


i tablespoonful  “Cerebos"  Salt 

1 gill  good  Stock 

2 Spanish  Onions 
I Lemon 


METHOD. — Prepare  the  Curry  Sauce  as  for  Indian 
Curry.  Cut  the  Mutton  into  small  pieces  an  inch  square, 
\ inch  thick,  frv  these  in  the  Sauce,  cut  the  Cinger  into 
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same  size  pieces  as  Mutton,  but  very  thin  slices,  thread  the 
Mutton  and  Ginger  on  thin  wooden  skewers,  alternately, 
and  allow  them  to  cook  in  the  Sauce  gently  till  tender. 
Serve  with  boiled  Rice. 

This  Curry  may  be  made  in  ordinary  wav,  with  Ginger 
pound  d and  added. 


INDIAN  PILL  AW. 


i lb.  Patna  Rice 
Nicely  flavoured  White 
Stock 

1 young  Chicken 
3 Spanish  Onions 

2 ozs.  Raisins 

2 ozs.  blanched  Almonds 


i oz.  Hugon's  Suet 
4 Bay  Leaves 
I inch  stick  Cinnamon 
6 Cloves 
Pepper 

“Cerebos”  Salt 
Cayenne 


METHOD. — Boil  the  Chicken  in  the  Stock  till  tender, 


cut  it  into  neat  joints,  well  wash  the  Rice,  shoe  the  Onions, 
melt  the  Suet,  fry  the  Onions  lightly,  then  fry  the  Rice, 
Almonds,  and  Raisins  lightly,  (do  not  brown),  put  all  into 
the  Stock,  add  Bay  leaves,  Cinnamon,  Cloves,  and  Season- 
ing, simmer  gently  till  Rice  has  absorbed  all  the  Stock. 
Colour  with  a little  Saffron,  a pale  yellow,  or  use  a drop 
or  so  Essence  Saffron. 


“DHALL  PUREES.”  (INDIAN). 
LENTIL  CAKES. 


2 lbs.  Household  Flour 
(Coombs’) 

I pint  Lentils 
I Spanish  Onion 
i tablespoonful  Curry  Powder 


i tablespoon ful  Cerebos  Salt 
Pepper,  Cayenne 
Cold  Water 
I oz.  Hugon’s  Suet 


METHOD. — Make  a light  dough  of  the  Flour  and 
Water,  melt  the  Suet,  fry  the  Onion,  and  Curry  powder 


Plain  and  Artistic  Cookery. 


63 


and  Lentils,  just  cover  with  water,  and  simmer  the  Lentils 
till  tender  and  reduced  to  a thick  nicely  seasoned  paste, 
roll  out  the  Dough  into  round  thin  cakes,  paste  this  mix- 
ture evenly  inside,  and  seal  well  in,  fry  these  Cakes  in  hot 
fat,  or  flour  a girdle  and  brown  them  dry. 

These  are  like  American  “ Slap  Jacks  ” only  seasoned 
inside. 


POTATO  CHOPS.  (INDIAN.) 


7 Neck  of  Mutton  Chops 
2 lbs.  cooked  & mashed  Potatoes 
1 tablespoonful  chopped  Parsley 
^ teaspoonful  chopped  mixed 
Herbs 


1 Spanish  Onion 
l'Cerebos”  Salt 
1 Egg 

Breadcrumbs 
Hugon’s  Suet  for  frying 


METHOD. — Trim  and  shape  the  Chops,  fry  lightly,  boil 
the  Spanish  Onion,  drain,  and  chop  into  a paste,  add  the 
Parsley  and  Herbs,  very  finely  chopped,  season,  and  paste 
over  each  Chop,  coat  each  Chop  with  mashed  Potato 
evenly,  leaving  bone  handle  to  each,  dip  in  Egg,  Bread- 
crumb, and  fry  a golden  brown,  drain,  serve  in  a circle, 
garnished  with  Parsley. 


BROWN  STEW.  (INDIAN.) 


2 lbs.  Buttock  Steak 
2 Carrots 
2 Onions 
2 Turnips 
“Cerebos”  Salt 


I tablespoonful  Indian  Chutney 
1 „ Sauce 

1 teaspoonful  Bovril 

2 ozs.  Hugon’s  Suet 
1 oz.  Flour 


METHOD. — Fry  the  Suet,  when  smoking,  fry  the  Steak 
either  whole,  or  cut  in  pieces,  a good  crisp  brown,  scrape 


64 


Plain  and  Artistic  Cookery. 

Carrots,  fry  in  fat,  cut  in  quarters,  also  Onions  and 
Turnips,  fry  the  Flour  a light  brown,  and  water  to  cover, 
and  cook  5 minutes,  add  Steak  and  Vegetables,  mix,  and 
simmer  gently  for  2 horns,  add  the  Sauce,  Chutney  and 
Bovril  to  taste. 

Any  game  may  be-  stewed  in  the  same  way. 


POTATO  CAKES.  (INDIAN.) 


I lb.  cooked  Potatoes 
1 5 lbs.  Coombs’  Eureka 
Flour 


“Cerebos”  Salt,  Pepper 
2 ozs.  Butter 
Hugon’s  Suet  for  frying 


METHOD. — Cook  the  potatoes  and  drain  very-  dry. 


mash  evenly,  rub  in  Butter,  season,  form  dough  into  round 
flat  cakes,  and  fry  a golden  brown  both  sides,  or  bake 
brown  on  a girdle  dry.  Serve  hot  with  Indian  Curry, 
Stews,  etc. 


“ JHAL  FRAJEE.”  (INDIAN.) 
Dry  Hash. 


i lb.  remains  Cold  Meat 

I Onion 

Pepper 

“Cerebos”  Salt 
Cayenne 


1 tablespoonful  Indian  Chutney 

2 Tomatoes 

2 ozs.  Suet  for  frying 
I gill  (Bovril  added)  Stock 


METHOD. — Out  the  Meat  in  small  slices,  chop  the 
Onion  very  finely,  add  to  Meat,  season  with  Chutney. 
Pepper,  Salt,  Cayenne,  and  Chopped  Tomatoes,  add 
Stock,  fry  the  Suet,  and  fry  all  briskly  in  fat  till  a rich 
brown,  serve  hot  with  “ Kedgeree  ” or  Rice. 
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BRAIN  CUTLETS.  (INDIAN.) 


2 sets  Sheep’s  Brains 
I pint  Stock 
£ teaspoonful  Bovril 
Pepper 


“Cerebos”  Salt 


1 Egg 


Breadcrumbs 
Suet  for  frying 


METHOD. — Soak  the  B rains  in  cold  Water  and  a little 
Salt  ^ hour,  well  wash  them,  boil  five  minutes,  then  dry 
and  Flour  lightly  dip  each  in  beaten  Egg,  Breadcrumb 
and  fry  a nice  light  brown,  drain  and  serve  on  paper, 
garnish  with  parsley. 

Serve  a brown  Sauce  with  Brains  if  liked. 


Apply  to  Miss  A.  Ball  for  recipe  of  this  Chutney,  price 


Same  recipe  as  Tomato,  Green  Acid  Apples  substituted. 
Green  Gooseberries  may  also  be  used. 

Make  a Jam  of  the  Fruit  first,  boil  to  a thick  consistency, 
then  add  Chutney  ingredients  and  boil. 


INDIAN  CHUTNEY.  (TOMATO.) 


3 Prize  Medals. 


2s.  6d. 


INDIAN  CHUTNEY.  (APPLE.) 
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This  Chutney  has  been  sold  in  large  quantities  at 
Cookery  Classes,  and  been  greatly  appreciated,  and  has 
taken  3 Prize  Medals  at  Exhibitions. 


INDIAN  SWEETS. 

“ JILLAYBEES.” 

METHOD. — Make  an  ordinary  Batter  as  for  Pancakes, 
force  Batter  through  a forcing  bag  or  funnel  into  boding 
Suet,  in  circles  or  rings,  until  a nice  light  crisp  brown, 
drain,  and  place  into  boiling  treacle,  boil  2 minutes, 
drain  and  serve  hot. 

These  Sweets  are  eaten  with  Mdk. 


BATTER  PUDDINGS. 

£ lb.  Coombs’  Eureka  Flour  “Cerebos  Salt” 

2 Eggs  I pint  Milk 

METHOD. — Sieve  the  Flour  into  a basin  with  Salt, 
drop  the  Eggs  in,  rub  into  a smooth  paste  very  evenly,  add 
\ the  Mdk  very  gradually,  mix  and  beat  well,  then  add 
remainder  of  the  Milk,  mix  wed,  bake,  steam,  bod,  or  fry. 

Same  recipe  for  Pancakes,  Yorkshire  Pudding,  or  coating 
for  Fish  or  Meat  Batter. 
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FRUIT  BATTER. 


4 ozs.  Coombs’  Eureka  Flour 
I gill  tepid  Water 
I tablespoonful  Salad  Oil  or" 


Rutter 


“Cerebos”  Salt 
Lemon  or  Vanilla  Essence 
Rings  of  Fruit,  or  Quarters 
Hugon’s  Suet  for  frying 


Whites  of  2 Eggs 

METHOD. — Sieve  the  Flour  and  Salt  into  a basin,  add 
the  tepid  Water  and  Oil  mxed  together  very  gradually, 
mix  into  a smooth  paste,  heat  the  Whites  very  stiffly,  add 
lightly  in  last,  flavour  with  Essence,  dip  fruit  into  Batter, 
take  sufficient  to  cover  each  piece  of  Fruit,  drop  into  boil- 
ing Fat,  fry  a golden  brown,  drain,  serve  on  paper,  dust 
thickly  with  Castor  Sugar.  Serve  hot. 


METHOD. — Sieve  Flour  and  Salt  into  a basin,  shred 
Suet,  and  mix  into  Flour,  make  into  a light  dough  with 
sufficient  water,  not  too  moist.  Boil,  bake,  or  steam 
Dumplings. 

With  Coombs’  Eureka  Flour  no  Baking  Powder  is  re- 


Hugon’s  Suet  requires  no  chopping,  only  shredding,  and 
there  is  no  waste. 

P.S. — In  using  Hugon’s  Suet  less  shonld  be  used,  as  this  Suet  goes 
nearly  as  far  again  as  the  ordinary  Suet. 

Puddings  with  Hugon’s  Suet  should  be  steamed , not  boiled,  to 
prevent  the  Suet  boiling  out. 


SUET  PUDDINGS. 


1 lb.  Coombs’  Eureka  Flour 
6 ozs.  Hugon’s  Suet 


“Cerebos”  Salt 
Cold  Water 


quired. 
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MEAT  PIES. 


2 lbs.  Buttock  Steak 
i lb.  Kidney 

I tablespoonful  chopped  Parsley 
I „ Flour 

Pepper 

“Cerebos”  Salt 


Stock 

i teaspoonful  Bovril 
§ lb.  Coombs’  Flour  for  Pastry 
6 ozs.  llugon's  Suet 
Water 

i boiled  and  chopped  Onion 


METHOD. — Cut  the  Steak  into  narrow  strips  2 inches 
long,  cut  a tiny  piece  of  fat  for  each  strip,  also  small  piece 
of  Kidney,  dip  each  atrip  in  seasoned  flour,  fold  in  some 
Kidney,  chopped  Onion,  Parsley,  and  roll  lightly,  fill 
these  Rolls  loosely  into'  a pie  dish,  build  high  in  centre, 
cover  and  bake  | hour,  cool,  make  Pastry  (see  Pastries), 
make  a strip  for  edge,  cover  Pie,  flake  edges  of  Pastry, 
decorate  with  veined  circle  of  leaves  and  a.  fringe,  brush 
with  Egg,  bake  1 hour. 


MEAT  PUDDINGS. 

Steak  as  for  Pies  Suet  Crust 

Seasoning  ditto  (See  Suet  Puddings) 

METHOD. — Grease  a Pudding  basin  well,  cover  with 
Suet  Crust  \ inch  thick,  avoid  holes  m Crust,  build  in  rolls 
of  Meat  inside  Crust,  cover  with  W ater  half  way  in  basin, 
seal  on  lid,  'flour  a pudding  cloth,  leave  a pleat  for  swelling, 
tie  on,  drop  into  boiling  Water,  boil  steadily  2 hour.?. 

This  Meat  pudding  may  be  made  shape  of  Roly  Poly, 
square,  Steak  inside,  and  boiled  as  Jam  Roly  Polv . 
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RABBIT  PIES. 

Same  as  Steak,  with  2 hard  boiled  Eggs.  1 lb.  Paeon 
added. 


GAME  PIES. 

DITTO. 


PORK  PIES. 


1 lb.  Flour 
1 lb.  Pork  Pieces 
1 gill  Milk 

4 ozs.  Lard  or  Hugon’s  Suet 
Sage 


Pepper 

“rerebos”  Salt 
J pint  White  Stock 
J oz.  Gelatine 


METHOD. — Boil  the  Milk  and  Suet,  sieve  Flour,  add 
boiling  Milk  and  Lard,  mix  into  a smooth  dough,  when 
cool,  knead  till  streaks  all  disappear,  mould  into  basin 
shape,  keeping  enough  for  lid  and  decorations,  cut  Pork 
into  small  squares,  season  well,  til1  into  tike  dough,  pour 
Stock  in  half  way,  seal  lid  on,  decorate  sides  with  a cub 
edge,  top  with  leaves  and  a tassel,  egg,  bake  2 hours,  re- 
move tassel  and  pour  thickened  Stock  in  carefully. 


VEAL  & HAM  PIES. 


2 lbs.  Knuckle  of  Veal 
I lb.  Ham 
White  Stock 
1 oz.  Gelatine 

1 tablespoonful  chopped  Parsley 


2 hard  boiled  Eggs 
Pepper 

“Cerebos”  Salt 
Pastry 


METHOD. — Put  the  bones  of  Veal  on  with  1 Carrot, 
Turnip,  Onion,  and  bunch  of  Herbs  and  Salt,  make  a nice 
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Stock  for  Pie,  cut  the  Veal  and  Ham  into  neat  piece?, 
hardboil  the  Eggs,  shell  and  cut  them  into  slices,  or  mb 
through  a wire  sieve,  place  ihe  layers  of  Veal  and  Ham. 
and  Season  till  Pie  is  full,  half  fill  with  Stock,  half  cook, 
cool,  place  on  a nice  Pastry  and  bake  1 hour,  remove  lid. 
and  pour  in  more  Stock  thickened  with  Gelatine.  Serve 
hot  or  cold. 

This  Pie  may  be  made  in  a Cake  shape,  set  in  jelly, 
decorated  and  shaken  out  when  cold. 


MEAT  PATTIES. 

May  all  be  made  same  way  as  Pies,  using  small  patty 
pans  instead,  leave  2 pieces  pastry  to  each  patty,  fill  meat 
mixture  inside,  seal  top  on,  decorate  with  tiny  leaves  and 
lassel,  Egg  and  bake  in  quick  oven. 

Oysters,  Fish,  Meat,  Voal  and  Ham,  etc.,  etc.  may  be 
substituted  for  Beef  or  Mutton. 


FRUIT  PATTIES. 

Are  made  as  above.  Flake  edges,  Egg  tops  with  whites 
of  Egg  only,  dust  with  Castor  Sugar. 

Mince  Meat  Patties  same  way. 
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JAM  TARTLETS. 


May  be  made  small  and  open,  decorate  with  strips  of 
pastry  twisted  across  jam.  Bake  15  minutes. 


RULES  FOR  COOKING  STEWS. 

All  Stews  must  cook  gently,  to  render  meat  (cheaper 
parts  mostly  used  for  Stews)  quite  as  tender  by  slow  cook- 
ing, or  stewing,  as  more  expensive  parts. 

If  Stews  boil  they  are  spoiled. 


TO  CHOOSE  & COOK  FISH. 

Must  be  fresh,  flesh  firm  and  elastic,  Eyes  bright,  and 
no  Smell. 

Choose  Fish  in  Season,  don’t  buy  stale  fish  because  cheap, 
this  is  false  economy. 

For  ' OILING  FISH. — Cook  gently  till  sk 
add  Vinegar  to  firm  flesh. 

STEAMED  FISH  is  fighter  and  more  digestible. 

FRIED  FISH — Must  have  fat  at  boiling  point,  well 
dr  i ed,  and  filed  a golden  crisp  brown. 
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RULES  FOR  ENTREES. 

Entrees  require  great  care  in  preparation,  and  tasty 
garnishing  and  serving. 

Be  careful  not  to'  over  garnish,  as  this  makes  Entree; 
look  heavy,  etc. 


RULES  FOR  SAVOURIES. 


Serve  prettily,  observing  rules  for  those  w!hich  should  be 
served  very  hot  or  cold.  Decorate  with  taste. 


RULES  FOR  PUDDINGS. 

If  Steamed  Puddings,  steam  gently. 

If  Baked  Puddings,  bake  a nice  light  brown. 

If  Boiled  Puddings,  full  time  for  cooking  necessary. 
Flavour,  sweeten,  decorate  tastefully. 


RULES  FOR  MAKING  PASTRY. 

Mix  in  a cool  place. 

Mix  Pastry  lightly  with  tips  of  finger's  of  one  hand, 
practice  this. 

Mix  shortening  in  very  lightly,  mix  dough,  not  too  moist, 
or  it  will  be  heavy,  add  Baking  Powders  last. 

Bake  light  golden  Brown. 


Plain  and  Artistic  Cookery. 


73 


RULES  FOR  COOKING 
VEGETABLES. 

All  Root  Vegetables  require  slow  cooking. 

All  Stem  Vegetables  require  quick  cooking. 

Root  Vegetables  are  denser  in  growth. 

Stem  Vegetables  contain  much  Water,  care  is  requisite 
to  preserve  green  colour. 

POTATOES. — Time  of  cooking  depends  on  kinds  used. 
Slow  cooking  is  necessary. 

Well  wash  all  vegetables,  as  earthy,  peel  Potatoes  thinly, 
Turnips  thickly,  scrape  Carrots,  peel  Onions,  steep  green 
Vegetables  in  Salt  Water,  buy  all  Vegetables  fresh  daily. 


RULES  FOR  MAKING  SAUCES. 

Mix  the  Flour  into  Butter,  off  the  fire,  into  a smooth 
consistency  like  honey  (if  mixed  over  heat  flour  will  get 
lumpy),  then  add  stock  gradually,  stir  constantly  to  well 
cook  Flour. 

Flavour  and  Season  to  taste. 


RULES  FOR  BATTER  PUDDINGS. 

Drop  tho  Eggs  into  Flour  and  mix  smooth’  - (allow  the- 
Flour  to  drop  from  sides  of  basin  itself  into  Egg)  when 
smooth  add  a little  liquid,  beat,  then  add  rest  of  liquid. 
If  done  in  this  way  Batters  will  never  require  to  be  strained 
of  lumps,  and  o strained  of  half  quantity  of  Flour. 
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RULES  FOR  SUET  PUDDINGS. 

Chop  Suet  very  lightly,  using  the  knife  as  a lever,  don’t 
finger  the  Suet,  mix  dough  lightly  and  not  too  moist,  have 
water  boiling,  and  keep  it  boiling.  If  more  water  is  added 
it  must  be  same  temperature,  or  Puddings  will  be  spoiled. 


RULES  FOR  INDIAN  DISHES. 

Do  not  Season  too  highly  for  English  taste,  brown  in- 
gredients nicely,  in  this  lies  the  secret  of  savoury  dishes  as 
the  Indian  natives  save  themselves  no  trouble,  garnish 
dishes  with  fried  Onions,  crisply  fried,  and  free  from  fat. 


RULES  FOR  USE  & CLEANING 
OF  GAS  STOVES. 

When  first  lighting  gas  in  ovens  and  burners,  allow  the 
gas  to  run  through  pipes  a second  before  lighting,  or  the 
gas  will  blow  back. 

Leave  the  oven  door  open  for  5 minutes  to  ventilate 
oven  and  prevent  steam  condensing  on  sides  of  oven. 

After  use,  while  still  hot,  have  the  stove  wiped  well  inside 
and  out  with  boiling  water,  soda.,  and  soap  dissolved  to 
remove  grease. 
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Rub  some  Whiting  with,  a flannel  over  enamelled  door 
and  sides  of  oven  to  purify  it,  when  dry,  rub  off  and  polish. 
Blacklead  stove,  polish  steel  facings,  keep  all  gas  holes  free 
from  dirt. 

Nothing  will  repay  you  better  than  attention  paid  to 
these  rules,  for  the  comfort  of  a clean  gas  stove  is  great. 


RULES  FOR  COAL  STOVES. 

Coal  Stoves  require  great  care  in  keeping  the  flues  free  of 
soot,  frequently  sweep  flues  and  inside  ovens,  scrub  oven 
trays,  etc.,  while  warm,  clean  and  blacklead  as  Gas  Stoves. 

Everything  bright  reflects  heat,  cooks  better,  and  looks 
nicer,  and  is  most  wholesome  and  comfortable. 


RULES  FOR  CLEANING  BAKING 

SHEETS. 


Boil  in  Soda  water  and  Soap  after  use,  scrub  with  sand, 
polish  with  whiting,  dry  and  keep  brio-ht  and  slippery. 
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RULES  FOR  CLEANING 
SAUCEPANS. 

Have  all  Saucepans  dipped  in  boiling  water  direct  Iv 
finished  with,  they  will  clean  more  easily  and  quickly,  scrub 
inside  and  out  with  soap  and  sand,  rinse  in  fresh  water, 
wipe  dry,  and  leave  on  hob  to  finish  drying,  place  upside 
down  on  shelf  or  stand.  Polish  lids  with  whiting  and  place 
on  each  ready  for  use. 

Steel  Saucepans  must  be  brightened  daily  after  use  to 
keep  bright. 

Copper  Saucepans  are  cleaned  with  Vinegar  and  Salt 
mbbed  briskly,  dry  well. 

All  Cake  tins,  measures,  etc.,  are  cleaned,  brightened, 
dried,  and  kept  in  same  way  for  use. 
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Seven  Reasons  for  Using 

CERE  BOS  SALT, 

instead  of  Common  Sait. 


1 Because  it  contains  the  valuable  nutritive  ingre- 

dients of  Wheaten  Bran,  which  are  almost’ entirely- 
wanting  in  White  Bread. 

2 Because  it  is  more  natural  than  common  Salt,  which 

is  never  found  either  in  the  body  or  in  plants, 
unless  in  conjunction  with  phosphates,  &c.,  as  in 
Cerebos  Salt. 

3 Because  it  forms  the  actual  substance,  without  which 

the  bones  and  teeth  cannot  grow — hence  its  impor- 
tance in  the  diet  of  children. 

4 Because  it  stimulates  the  changes  which  result  in 
the  growth  and  repair  of  brain,  nerve,  and  general 
tissue — hence  its  value  for  active  workers. 

Because  it  is  cheap.  Fourteen  pounds  weight  of 
food  (meat,  vegetables,  bread,  soup,  stews,  &c.,)  can 
be  made  more  nourishing  and  strengthening  by 
using  Cerebos  instead  of  common  salt,  at  a cost  of 
about  ^d. 

6 Because  it  is  the  only  Nutritive  Salt.  Common 

Salt  is  only  a seasoning : Cerebos  Salt  is  a splendid 

Food. 

7 Because  it  is  beautifully  fine  and  dainty  for 

table  use.  It  does  not  readily  cake,  and  can 
be  sprinkled  like  sifted  sugar 


CEREBOS  NUTRITIVE  TABLE  SALT. 

By  Her  Majesty’s  Royal  Letters  Patent. 
(also  patented  abroad.) 
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RIGHTS’  PATENT  ENAMELLED  STEEL 
“ EUREKA  ” GAS  COOKER. 


Sr  Cookers  have 

RECEIVED 

10LD  MEDALS, 
1LVER  MEDALS, 

AND 

10NZE  MEDALS: 

number  than  have  been 
:d  to  any  other  cooker. 


SIZES  AND  PRICES. 


Over  300,000 
“EUREKA”  COOKERS 
are  now  in  daily  use, 
and  giving  the  greatest 
satisfaction. 


(de 

Dimension  of 
Roaster. 

Hot 

Plate. 

No.  of  Burners  on 
Hot  Plate. 

Will  cook  for 
approximately. 

Approximate'cost  of 
Gas  per  hour  at  3/6 
per' thousand. 

Prices?' 

Galvanised 

Iron. 

Prices. 

Enamelled 

Steel. 

DLLP. 

12  in. 

HIGH. 
22  in. 

WIDE. 
18  in. 

DEEP, 
i 5 in 

3 

4 persons. 

£ s.  d. 

4 4 0 

£ s.  d. 

4 14  6 

it)  in. 

24  in 

20  in. 

18.J  in. 

6 

u 

4 14  6 

5 6 6 

=4  in. 

25  in. 

72  in. 

20  in. 

4 

9 

ul.. 

5 15  0 

6 10  0 

»=  in. 

28  in 

24  in. 

22  in. 

12  M 

1 Ari. 

6 16  6 

7 13  6 

16  in. 

28  in. 

26  in. 

23)  in. 

5 

'5 

2d. : 

7 17  6 

8 17  6 

roi  in. 

28  in. 

27  in. 

41  in 

6 

18  „ ■ 

aid. 

8 18  6 

10  0 0 

• 

«*• 

304  in. 

31  in. 

26  in. 

7 

25 

3d. 

12  0 0 

13  10  0 

o the-' e Cookers  cart  now  be  had  with  the  hot  plate  under  grjller,  beautifully  enamelled,  in 
the  following  prices  extra. 

»5  4'7  4>o  4*5  420  425  440 

6 3 - 3 - 36  4/-  4/-  5/- 

boi'.'  r and  utensil*  shown  in  drawing  are  not  included  in  above  prices. 

of  BOILERS  AND  STEAMERS  (strong  Copper  and  tinned  inside), 
extra  to  Cooker. 

pi  4 -7  410  413  4 20  425  440  Cooker' 

65  * 65  - 70/-  70  /-  75/.-  80/- 


ENAMELLED  INTERIOR  FITTINGS. 


V r‘f  ■ to  ner,  have  a k <1  thv  the  interior  fitting-  (i.e„  the  loose  sets  of  shelf  slides,  shelves 
*•'  -ven)  might  fce  ..applied  Enamelled,  this  rendering  the  whole  of  the  oven  most 

ind  durable.  To  ti.eet  thi.  rerpiin-mcnt  we  are  now  prepared  to  supply  these  lent-  Enamelled 
ilowing  price.  Extha  to  the  Cooker  : — 


V or  So.  404  407 

1 - of  int-  riov  fittings  (except 

tn/ENAMRI.LKO  9-  XO - 


4io 


415 


420  425 


440  Choker. 


13-  14  6 l6- 


22  6 Pt  f set. 
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